MASSACHUSETTS GENERAL HOSPITAL 
Nurses’ ALUMNAE ASSOCIATION, INC. 


... we also cook 


Over 
the years the 
“Foop SALE IN THE Brick 
Corrmor,” sponsored by the nurses at 
M.G.H., has become synonymous with “good 
cooking.” This venture has been a profitable one 
and has benefited such worthy projects as the General 
Fund of the Alumnae Association and the Sally Johnson 
Scholarship Fund. In addition, the food sales have 
| revealed the hidden culinary talents of many 
nurses and inspired the publishing of this 
collection of delicious, tried 
and true recipes. 


COMPILED AND EDITED 
by 
ADELE L. Corkum anv Miriam J. Huccarp 


with the assistance of 
A. HELENA McCarten BarBaRA E, PETERSON 
H. Joyce Orsin1 Rita M. PLUMMER 
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THE Butrincn Buripinc, MassacHusETts GENERAL Hosprrat, from a 
pencil sketch by Eleanor B. Pitman, graduate of the M.G.H. School of 
Nursing and a Head Nurse in the Phillips House. 


We are privileged to publish for the first time as a 
collection selected pencil sketches by Miss Pitman. We 
are grateful to her for illustrating our Cookbook and for 
demonstrating so beautifully that at least one of us can 
... also sketch. 
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BORTSCH (BEET SOUP) 


6 small beets 1 small bay leaf 

4 cups cold water 2 tbsp. chopped parsley 
3 slices bacon (diced) 1 cup beef ‘stock 

1 cup shredded cabbage salt and pepper 

2 tbsp. finely chopped onion nutmeg 

2 tbsp. grated carrot thick sour cream 


Cover beets with cold water. Boil gently 1 hour. Strain and save beet 
water. Cool, peel and shred beets. Fry bacon and strain. Put bacon in 
soup pan. Add onion, cabbage, carrot, bay leaf, parsley, beef broth. 
Simmer 1 hour. Add beets, salt, pepper and pinch of nutmeg. Serve hot 
or very cold. Add 2 tbsp. rich, sour cream to each portion as ‘served if 


desired. Serves 6. 


FRENCH ONION SOUP 


A med. large onions 1/2 tsp. salt 
3 tbsp. butter or drippings pepper to taste 
6 cups stock or bouillon day old French bread, or toast 


Peel and ‘slice onions and cook very gently in butter. Pour stock over 
onions and bring to boiling point. Simmer about 10 minutes and ‘set aside 
to blend. Reheat when ready to serve and top with croutons and Par- 


mesan cheese if desired. 
Sandra D. Hall - 1953 


BEEF TEA 
1 lb. lean beef (cut in tiny pieces) : 3 cups cold water 


Simmer on back of stove for 2 hours. If desired add chopped celery and 


l tsp. salt. 


LOBSTER CHOWDER 


2 cups lobster 1 small can evaporated milk 
1 medium onion butter (size of egg) 
2 medium potatoes 1 tsp. salt 


1 pt. whole milk 1 tsp. pepper 


Cook onion and potato in one cup of water. When nearly done add lobster 
cut in pieces. Add salt and pepper, boil five minutes. Add milk and but- 
ter. Heat to boiling point and serve piping hot with crisp crackers. 


Serves 4, 
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CRAB BISQUE 


1 lb. fresh or canned crab meat pinch nutmeg 

3 tbsp. butter 1 tbsp. Worcestershire sauce 
1 qt. milk 3 tbsp. sherry wine 

1/2 tsp. salt 1/2 cup cream, whipped 

1/8 tsp. pepper paprika, as desired 


Melt butter. Mix in flour. Add milk slowly, stirring until smooth. Add 
seasoning. Boil 2 minutes. Add crab meat (well flaked and cleaned of 
shell). Put over low heat until hot. Add sherry just before serving. 
Serve in soup cups. Put a teaspoon of whipped cream on top as desired. 


Sprinkle with paprika. Serves 6. 


PRIZE BEEF STEW 


1-1/2 lbs. beef, round 1 bay leaf 

4 oz. red wine 1/4 tsp. thyme 

2 tbsp. olive oil 1-1/2 tsp. salt 

1/4 lb. lean salt pork (1/2’’ cubes) 1/8 tsp. pepper 

1 large onion — diced 2—3 sprigs parsley 

1 large carrot — diced 1 No. 2 can whole tomatoes 
1 large piece celery — diced 12 green olives, cut in half 
1/2 clove garlic — minced 1 cup water 


1 small can mushrooms 


Marinate the beef (cut in 1-1/2’’ cubes) in red wine and olive oil. Place in 
refrigerator 24 hours in covered dish. Saute salt pork, pour off excess fat. 
Add drained beef and brown well. Add all except mushrooms. ‘Cover and 
cook 50-60 minutes or until done, adding liquid if necessary. Add mush- 
rooms and reheat. Remove parsley and bay leaf. Serve with buttered 


noodles. 
Barbara E, Dell 


BEEF STEW 


1 lb. left-over roast beef cut 3 med. potatoes cut in 1 inch 
into 1 inch cubes cubes 
1 (10-3/4 oz.) can beef gravy 1 bay leaf 
(or left-over gravy) 1/2 tsp. salt and 1/4 tsp. 
1-1/4 cups water pepper 
1 med. onion, chopped 1/2 tsp. paprika 
4 carrots cut in 1 inch slices 1 tsp. Worcestershire sauce 


Blend well. Cover and simmer for 1 to 2 hours. Remove bay leaf. 
Combine 


3 tbsp. flour 1/8 tsp. pepper 
1/4 tsp. salt 


Gradually add 1 cup water. Mix well. Stir into stew. Add 1/4 tsp. gravy 


coloring. Simmer for 2 minutes longer or until serving time. 
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MUSHROOM POULETTE 


1-1/2 cups chopped mushrooms 5 tbsp. finely chopped chicken 
2-1/3 tbsp. butter 1-1/3 cups chicken stock 
1-1/3 tbsp. flour 1 tsp. chopped (fine) parsley 
1/4 tsp. salt 1 egg yolk 


white pepper to taste 


Saute mushrooms lightly in butter. Mix in flour, salt, and pepper. Add 
chicken and chicken stock gradually. Stir constantly until mixture 
thickens. Add parsley. Stir in egg yolk quickly just before removing 


from heat. Serve on buttered toast. Serves 4. 


FRIED CHICKEN 


1 fryer (1-1/2 to 2-1/2 pounds) 1/2 tsp. salt 
1 cup flour 1/4 tsp. pepper 
fat for frying 


Dress and disjoint fryer. ‘Chill in icebox overnight, if possible. Sift flour 
and mix with salt and pepper. Put flour mixture in paper bag and add sev- 
eral pieces of chicken to this at a time, to coat chicken with flour. Have 
about 2 inches of grease in large, hot frying pan. When all chicken is in, 
cover for 5 to 7 minutes. Uncover and turn chicken when underside is 

golden brown. Cover again 5 to 7 minutes, then remove top and cook until 
bottom side is brown. Reduce heat and cook 20 minutes longer. Turn 


chicken only once. 


SMOTHERED CHICKEN 


3-1/2 to 4 pound young chicken 1 to 1-1/2 tsp. salt 
1/4 tsp. ground ginger 1/2 cup fat or butter 
1/4 tsp. pepper 2 cups cream or top milk 


1/4 cup flour 


Disjoint the chicken. Mix the flour and seasoning thoroughly and rub into 
chicken. Melt the fat. Fry the chicken until it is golden brown; mean- 
while, heat the cream to the boiling point, but do not boil. Put chicken in 
a warm casserole dish and pour in cream enough to cover half the chicken. 
‘Cover dish tightly and bake 1-1/2 hours in a 350° oven. Use a large 


enough dish; leave room for the chicken to cook. 


CHICKEN BARBECUE SAUCE 


1/2 cup oil 2-1/2 tbsp. salt 
1 cup vinegar 1-1/2 tsp. poultry dressing 
1/4 tsp. pepper 


Boil ingredients together. Soak pieces of chicken in hot sauce for one 


hour before cooking. Baste several times with hot sauce while cooking. 


Helen Engert Sundell 


CHICKEN IN DUBONNET 


3/4 cup Dubonnet dried garlic 

1/4 cup soy sauce 1/4 tsp. oregano 
2 tbsp. brown sugar 1/4 tsp. ginger 

2 tbsp. olive oil salt and pepper 

2 tbsp. water 1 tbsp. butter 


Put cut-up chicken in a shallow baking dish. Pour sauce overit. Bake 


1-1/2 hours at 350°. 
Ruth Sheldon Hawley - 1917 
‘ft 


CHICKEN WITH ORANGE 


2 to 2-1/2 pound fryer, cut up 1/2 cup fat 

1/3 cup flour 1/3 cup sliced onions 

l tsp. salt 3 oz. can frozen orange juice 
1/8 tsp. pepper concentrate 


1/4 cup water 


Combine flour, salt, and pepper in small paper bag. Shake each piece of 
chicken in it separately. Heat fat in heavy skillet and brown chicken over 
low heat. Place in 1-1/2 quart casserole dish. Saute onion in same skillet 
until tender. Add water and bring to boil to loosen brown particles from 
skillet. Pour over chicken. Add orange concentrate, cover, and bake 1 
hour (350°) until chicken is tender. Serves 4. 

Ruth Sheldon Hawley - 1917 


COQ AU VIN 

1 frying or roasting chicken 1/2 bay leaf 
3 tbsp. butter 1/2 tsp. thyme 
1/4 lb. minced salt pork 1 tsp. salt 
3/4 cup chopped mild onions or 1/8 tsp. pepper 

6 small skinned onions 1 tbsp. brandy 
1 sliced carrot 1-1/2 cups dry wine or sherry 
3 minced scallions 1/2 lb. sliced mushrooms 
1 peeled clove of garlic 1 tbsp. fresh chervil or mar- 


2 tbsp. flour | joram (1 tsp., if dried) 


Cut up a frying or roasting chicken. In a large pan melt the butter. Add, 
and brown lightly the salt pork, onions, carrot, scallions, and the garlic. 
Push vegetables aside, brown chicken, and stir in the flour, chervil, bay 
leaf, thyme, salt, pepper, and brandy. Then stir in the dry wine or sherry. 
Simmer over low heat until done, about 1 hour. If desired, during the last 
five minutes add 1/2 lb. of sliced mushrooms, Serve on a hot platter with 
the chicken covered with the sauce 
Virginia E. McKinney 


SAUTEED CHICKEN WITH RICE 


1/4 cup butter 1/2 tsp. salt 

chicken, cut up 1/4 tsp. pepper 

1 sliced onion 1 chicken bouillon cube 

1 minced garlic clove 1 cup hot water 

2 tbsp. flour Optional: 1/4 cup red wine 


In hot butter, in a large skillet, saute chicken on both sides until browned. 
Add onion, garlic; cook about 5 minutes. In a small bowl combine flour, 
salt, and pepper; stir in bouillon cube dissolved in hot water; pour over 
browned chicken. Cook slowly, covered, about 25 minutes, or until chicken 


is tender. If desired, add wine. Serve over cooked rice. 
Harriet Beltrandi - 1955 


BARBECUED CHICKEN BREASTS 


1/4 cup oil 1 tbsp. Worcestershire sauce 
1/3 cup vinegar dash of tabasco sauce 

1/4 cup lemon juice 1 bay leaf 

2 tbsp. molasses 1/2 tsp. rosemary 

1/4 cup ketchup 1/2 tsp. salt 


1/8 tsp. pepper 


Combine the above ingredients and simmer for 15 minutes. (Extra may be 
saved in refrigerator.) Place desired number of chicken breasts in a flat 
baking dish, such as your broiler pan. Brush with oil and bake 30 minutes 
in a 350° oven. Now pour sauce over them and return to oven for 30 min- 


utes more, tumming once or twice as necessary. 
Agnes Lang Reynolds - 1937 


CHICKEN “‘BROILER- FRYER”’ 


1 cup cornflakes crumbs 1 tsp. garlic ‘salt 
(Or use 1-1/2 cups finely crushed potato chips — 4 0z. pkg. and 
l tsp. garlic salt) 
1-2-1/2 to 3 lb. ready to cook 1/3 cup evaporated milk 


broiler-fryer, cut up 


Combine crumbs and garlic salt. Dip Chicken in evaporated milk (in shal- 
low dish); roll immediately in seasoned crumbs. Place pieces, ‘skin side 
up (arrange so they do not touch), in greased shallow pan. Bake in mod- 
erate oven (375°) one hour, or until tender. Do not turn. Makes 4 


servings. 
N. Gertrude Sharpe - 1912 
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CHINESE TUNA CASSEROLE 


1 cup chopped celery 1 cup chopped onion 


Fry to golden brown in a little butter. 


l can tuna 1 can mushroom soup 
1 can cream chicken soup 1/2 can milk 
1 can water chestnuts, sliced thin 1 can Chinese noodles 


Mix all together in casserole. Cover with crushed potato chips and 
blanched almonds. Bake 40 minutes 375° F. Serves 4—5. 
Dorothy Kandolin Hathaway 


FRIED RICE 
2. large onions 2 eggs 
2 tbsp. fat (chicken or Crisco) 1 pkg. Unele Ben’s Long 
1 pkg. Lipton’s soup, without Grain Rice 


noodles 


Dice the onions and‘saute in fat, in a large covered frying pan. Add the 
rice and cook until slightly brown. Add the raw eggs and mix in well. 
Cook the soup, without noodles, in a sauce pan for 7 minutes, then add to 


rice. Stir in well and simmer for one hour. Add a butter ball. 


CHOP SUEY 
1 pound pork 1 cup celery 
1 pound veal 1 can bean ‘sprouts 
1 cup onions A tbsp. chop suey sauce 


Cut meat into small pieces and fry in butter until well browned. Add 
enough water to cover. Add the onions and celery. Add liquid from. the 
can of bean sprouts and the chop suey sauce. When the meat and veg- 


etables are tender add bean sprouts and thicken the gravy. 
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FULISH UCABBAGH SUUP 


1 to 1-1/2 lbs. lamb stew (preferably 1/2 tsp. oregano 
leg and pieces) 1 medium head cabbage 
2—3 cups water 1 cup plain mashed potato 


salt and pepper 


Simmer the ‘stew, water, oregano, salt, and pepper for about 1 to 1-1/2 
hours. Add the shredded cabbage and cook about 15 minute's until cab- 
bage is tender but not soggy. Add the mashed potato and simmer 10—15 


minutes, 
HAWAIIAN STEAK SAUCE 
1 cup Shoyu (soy sauce) 2/3 cup brown sugar 
1/2 tsp. salt pepper 
juice of 1/2 lemon — rest 1 big onion 
‘sliced thin garlic — 1 bead — pounded up 
ginger (root) — size of a forefinger fine, rubbed on both ‘sides 


of steak 


Crush the sliced onion; mix salt, pepper, lemon juice, vinegar, Shoyu, 
| sugar. Pour over steak. Keep turning and soak at least 4 hours (better 
over night). For fish — add 1/2 cup olive oil (or 2—3 tbsp.) and soak 1/2 
to 3/4 hour. For chicken, spare ribs, pork or lamb chops. 

Mary Williams - 1917 


ITALIAN MEAT BALLS 


1 lb. hamburg 2 eggs 

pepper, salt, bread crumbs as desired garlic clove garnish 
a little water pork, ‘small pieces 
grated cheese, as desired Italian sausage 


Make into meat balls, ‘slightly touched with water. Fry pork (in small 


pieces) and Italian sausage; put with meat balls. 
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GRAVY FOR ITALIAN MEAT BALLS 


l.onion 2 small garlic cloves 
l large can Italian tomatoes basil leaves 

2 cans Italian tomato paste 3 cans water 
oregano 


Fry the onion with the garlic cloves, well cut. Add the Italian tomatoes 
and cook well slowly. Then add the tomato paste and water, basil and 
oregano. Cook for one hour and then add the meat balls. Cook slowly for 
two hours. Cook spaghetti or macaroni as desired and add gravy. Store 


remainder of gravy in refrigerator for further use. 


ITALIAN ANTIPASTO 


1 tube anchovie 3 cams tuna fish 

1 pt. white cider vinegar 1 small jar pickled onions 

1/2 pt. olive oil 1 pt. mushrooms 

2 large carrots cut in strips 1 small jar sweet pickles 

3 or 4 stalks celery cut in small pieces pinch of whole cloves 

2 or 3 green peppers few string beans 

1 small can artichokes 1 med. jar of olives, either 

3 tbsp. sugar and 3 tbsp. vinegar; stuffed or green or both 
dissolve the two 1 can tomato paste 


Prepare vegetables; put salt over them and let stand until next day. Next 
day, cook each vegetable separately for 5 minutes. Drain thoroughly. Add 
sugar to vinegar and oil. Put in tomato paste, anchovies (paste), cloves, 
and let come to a boil. Add vegetables; let boil for 5 minutes and then 

add tuna fish. Boil 5 minutes longer. Be sure to stir constantly as it will 
stick. Remove from stove and put into sterilized jars. Put on rubber bands 
and close. Half pint jars are preferable. Makes 6 pints. These are used 


as entrees or hors d’oeuvres. 
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BASIC PIZZA DOUGH AND PIZZA 


1 cup boiling water | 1/2 tsp. salt 

3 cups flour 4 tbsp. shortening 

1 yeast cake dissolved in 2 tbsp. cheddar cheese 
lukewarm water chopped peppers 

olive oil oregano 

1 can tomato paste cut with 1 can salt, black pepper, and garlic 
tomato juice salt to taste 


grated parmesan cheese 


Mix shortening, salt, boiling water, and when lukewarm add the yeast and 
half the flour. Mix until smooth; add remaining flour and mix again. Knead 
on floured board and roll out to fit tin. Allow to rise about twice original 
thickness. Sprinkle with olive oil; add a layer of cheddar cheese, the 
chopped green peppers, the tomatoes, and sprinkle generously with the 
grated parmesan cheese. Sprinkle with olive oil, oregano, salt, pepper, 
and garlic salt to taste. Bake about 1/2 to 3/4 of an hour at 450° F. 


LASAGNA 
2 tbsp. olive oil 1 lb. hamburg 
2 cloves garlic, minced 1 tsp. salt 
3 8 oz. cans Hunt’s tomato sauce 1/4 tsp. oregano 
1/4 tsp. pepper 1/2 1b. Mozzarella cheese or 
1/2 lb. cottage cheese mild cheddar 
1 8 oz. package wide egg noodles parmesan cheese 


Heat oil in skillet; add meat and garlic; brown slowly. Add tomato sauce 
and seasonings. Cover and simmer 15 minutes. Cook noodles; then 
drain. Then in a greased rectangular pan, put alternate layers of ingre- 
dients as follows: tomato paste, noodles, sliced cheese, cottage cheese, 
meat sauce, parmesan cheese. Do this until all ingredients are used. 
Top with tomato sauce and parmesan cheese. Bake in 375° oven for 15 
minutes until firm. Serves 4. If meat sauce seems too thick, 1 cup hot 


water may be added when meat sauce is simmering. 
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BASIC ITALIAN SAUCE 


FOR ALL MACARONI PRODUCTS 


1 large can peeled Italian tomatoes 1 can tomato paste 
1 lb. hamburg 1-1/2 ozs. olive oil 
1 clove garlic 1/4 tsp. oregano 
chopped parsley 1/4 tsp. salt 


1/8 tsp. pepper 
Heat oil in skillet or Dutch oven; add the clove of garlic. Brown (cook 


over low heat); remove garlic. Add hamburg and brown slowly. Add 


remaining ingredients and cook for 2 hours. Serves 4. 


ITALIAN SAUCE WITH MEAT BALLS 


Sauce as in basic recipe but omit hamburg. 


1 lb. hamburg 1 egg 

1/2 cup milk 1/2 cup bread crumbs 
1/8 tsp. pepper 1/4 tsp. salt 

pinch of oregano chopped parsley 


Place all ingredients in a large bowl and mix well. Shape into small balls 
and bake in 375° oven until 3/4 cooked. When sauce is cooked, during last 


hour add meat balls. 
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ITALIAN SPAGHETTI SAUCE WITH MEATBALLS 


1 lb. hamburg 2 cans tomato paste 
1 can stewed tomatoes 1/4 clove garlic 
1/2 lb. mushrooms, fresh | peppercorms 

1 green pepper 1 med. large onion 


4 Italian sausages 


Saute hamburg in round balls with green pepper. Saute mushroonrs in oil 
and butter. Saute onion. Put stewed tomatoes in large pot, then hamburg 
balls, green pepper, mushrooms, onions, tomato paste, and sausage cut in 
l inch lengths. Tie garlic cloves with string (for removal before serving) 
and immerse. Scatter peppercoms through. Let simmer up to 5 hours; 
serve over any kind of spaghetti. Serves about 4. 

, Betty Cross Hathaway - 1954 


LASAGNA 
Meat Sauce: 
2 Ibs. hamburg i tsp. salt 
2 No. 2 cans tomatoes 1/2 tsp. red pepper 
1 green pepper, diced 3 tsp. Italian seasoning: oreg- 
garlic to taste ! ano, basil, thyme, rosemary, 


sage 


Brown hamburg, onion, pepper. Add other ingredients and garlic to taste. 
Simmer at least 4 hours. Parboil enough lasagna noodles to cover a 

9’? x 13’? pan twice. Drain. Put layer of sauce in pan. Cover with cut- 
up Mozzarella and Ricotta cheese. Cover with single layer of lasagna 
noodles. Sprinkle with grated Parmesan cheese. Repeat, ending with a 
layer of sauce. Cook at 350° for 30 minutes. This can be made up the 


day before, kept in refrigerator and used when ready. 


Barbara Edson Dell 
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INDIVIDUAL PIZZA 


4 English muffins 1 pt. spaghetti sauce 
1 pkg. Mozzarella cheese Pepperoni 
mushrooms anchovies 


Heat spaghetti sauce. Cut cheese in 8 slices. Prepare topping as de- 
sired. Split English muffins and toast cut side under broiler. Remove from 
broiler and cover with sauce, cheese, and toppings. Place in 350° oven. 
until cheese melts and is bubbling (10 to 15 minutes). Makes 8 pizzas, 
easy to handle and crispy. 

Sandra D. Hall - 1953 


DEEP DISH PIZZA PIE 


Unbaked pie shell (9’’) 1 lb. ground beef 

1 No. 2-1/2 can Italian style 1 can tomato paste 
tomatoes 1 tsp. salt 

1-2 finely minced onions 1/2 tsp. oregano. 

2 tbsp. salad oil or butter 1/4 tsp. paprika 

1/4 tsp. allspice 1/2 cup bleu cheese 


1/4 tsp. black pepper 


Melt butter or oil in deep skillet; add onions and cook until soft and yel- 
low, but not browned. Add to mixture below: Combine tomatoes, paste, 
and seasonings in large saucepan. Cook over low heat. Brown beef in 
same skillet in which onions were cooked. Stir beef until all is well 
browned. Add to tomato and onion mixture. Cook over low heat for 2 or 
more hours. Add cheese and stir through. (The longer it cooks the 
thicker the mixture — and it can be cooked a day ahead.) Fill the pie 
shell with mixture and bake at 425° for 20 minutes or until pie shell is 
crisp on the edges. 

Martha Addison McCain - 1944 
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PORTUGUESE SAUCE OVER FRIED FISH 


3 sliced onions 1/8 tsp. red pepper 
4 pieces garlic, diced very small 1/2 tsp. vinegar 
1/4 tsp. salt 1/2 tsp. cold water 


1/8 tsp. paprika 


Mix all the above in a bowl. Spread it over your fried fish. Let it stand 


about 1/2 hour before you ‘serve it. 


PORTUGUESE MEAT STEW 


4 lbs. stew meat 4 sliced onions 
4 pieces diced garlic 1/4 cup vinegar or cooking wine 
1 can tomatoes 4 tbsp. flour 


Mix all of the above with hands and put in roasting pan. Cover. Let it stand 
over night. Next day put pan in oven. Bake it for 2 hours; then, on top of 
stew put your vegetables, such as potatoes, carrots, and turnip or sweet 
potatoes. Cover and let cook for another hour. Serve your vegetables 


and your meat will have its own gravy. 


SPANISH PAELLA 


1 lb. rice 2 lbs. tomatoes 

1/2 lb. pork spareribs 1/2 head garlic 

1 chicken (hen) cut up 1 green pepper 

2 large onions 1/4 cup olive oil 

1 quart water 4-1/2 tsp. ‘salt 

dash of saffron if desired 1 small can peas 

1-1/2 lbs... shrimp, cooked and peeled 1 can sweet red peppers 


1 large can oysters or mussels 


Fry chicken, spareribs and ‘saffron lightly in oil. Add tomatoes, garlic, 
pepper, and onions which have been boiled and passed through a sieve. Let 
cook while meat is getting tender, then add rice, water and salt. When rice 
is half cooked, add sweet red peppers cut in slices, peas, shrimp and oys- 
ters—cook slowly until rice is done. It should be dry and the grains easily 
separated. If the mixture dries out before the rice is cooked sprinkle 3/4 
cup of water over it. Do not stir! This is cooked best in an earthenware 
vessel. The Spatiish cook it in a large open copper or iron pan, much like 
a large frying pan. Fresh fish or lobster may be added if desired. 

Nancy Forbes Johnson - 1934 
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PERUVIAN RICE 


2 cups of pearl rice, well washed 2 cups of water, broth, tomato, 
and dried or vegetable juices 
2 cloves of minced garlic 1 chopped onion 
1/4 cup of salad oil or other fat 2 cups of cubed meat, raw or 
1/2 cup each of diced carrots, cooked 
peas, and celery 1 tsp. of chili pepper, or more 
l tsp. salt to taste 


Saute meat and garlic in oil until meat is brown. Add onions, celery, and 
rice and saute slowly, stirting frequently, until rice is golden. Season and 
add vegetables and boiling liquid. Stir once, cover with tight cover and 
cook over very low heat until rice is done, about 15 minutes. This dish 
can be varied endlessly by using different meats, chicken or fish, and 
vegetables. Good way to use up left-overs. Peruvians use a great deal of 
chili pepper. Serves 4 to 6. 

Lois Beech Hackett - 1934 


PORK CHOPS IN CASSEROLE WITH WINE 


2 pork chops (1 double thick chop 2 slices onion 
per serving) chopped celery 
2 slices tomato Marsala wine — 1/2 cup 


2 1 inch strips green pepper 


Lightly brown chops in frying pan; place them in a casserole. On each 
chop put the tomato, onion, and green pepper. Put chopped celery on bot- 
tom of pan. Pour in wine. Cover and bake at 350° for 3 hours. In 1-1/2 
hours add 1 tbsp. of uncooked. rice per chop if desired. 

Mrs. Joseph Kvardesas - 1938 
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“SOMEWHAT SUKIYAKI”’ 


1 large onion sliced in rings 

2. bunches green onions, cut in 
2 inch strips 

1 small stalk of celery — slice 
diagonally, like sharpening 
pencil 

3 cups chopped fresh spinach, 


if available 


—" 


can bamboo shoots — 5 oz. 


cans — sliced thinly 


= 


cup mushrooms = if fresh, 
slice thin; if canned, leave 


as buttons 


Allow 3/4 cup of cooked rice for 


each serving. 


1 cup cooked vermicelli 

1 can bean sprouts — drain and 
and save juice 

2 5 oz. bottles of soy sauce 

2 tbsp. sugar 

3 pounds “Tip of Sirloin,’’ 
frozen — have slices paper 
thin, cut diagonally across 
the grain 

Few pieces of suet or 3 tbsp. 


of cooking oil 


Using largest platter arrange above ingredients attractively on the plate, 


keeping things separate. Cover with aluminum foil and refrigerate until 


ready to sit down to eat. Sukiyaki is cooked at the table for most enjoy- 


ment. A large electric skillet is handiest, but an electric plate with a 


heavy skillet can be used. It may also be cooked on the stove and then 


brought to the table in the skillet. Preheat skillet; melt suet or add 3 tbsp. 


oil. Add sliced onions, celery, and raw mushrooms (if used). Cook until 


tender, but do not have heat hot enough to brown. Keep ingredients sep- 


arate in the skillet; do not mix together. Add all the other ingredients in 


order that they are listed. Sprinkle sugar over the top; add vegetable 


juices and water up to 8 ounces. Add 8 oz. of soy sauce and simmer; 


taste and add either water or soy sauce to suit your taste. When liquid 


comes to a boil, place meat over top and cook one minute on each side or 


until meat is done. Serve rice in individual bowls. Each person now dips 


into the skillet and serves some of each ingredient on his rice. Spoon 


some of the broth over top if desired. Chopsticks add to the fun and 


flavor. Serves 4 to 6 depending on appetites. 


Miriam ‘‘Lindy’’ Hail Cox - 
1934 


STROGONOFF - VEAL OR BEEF 


1 lb. of stewing meat 1 cup diced onions 
1/2 tsp. ‘‘Accent’’ or 1 tsp. 1 tsp. dry mustard 
‘Kitchen Bouquet’’ 1/8 tsp. marjoram 
l tsp. salt 1 tbsp. corm starch 
1/8 tsp. pepper 1/2 pt. sour cream 
3 tbsp. shortening or cooking oil 3 tbsp. cold water 


1 can mushrooms 


Put the meat in the freezing compartment of the refrigerator until ice crys- 
tals form. Then cut in thin strips and marinate for one hour in the ‘‘Ac- 


cent,’’ 


salt, mustard, pepper, marjoram, and shortening. Then brown 
lightly and add the onion and the liquid from the can of mushrooms. 

Cover and simmer until tender. This can be left in the refrigerator for two 
or three days, which makes it ideal for a dinner party. Just before serv- 
ing, thicken with the corn starch in the cold water. Add the drained 
mushrooms and sour cream gradually. Do not boil, but heat through for 
about 30 minutes. Serve over rice or egg noodles. 6 servings. 

Mrs. Nancy Anderson 


Whytehead - 1951 


BARBECUED SPARERIBS 
Outdoor Cooking 


Loin spareribs — allow one pound Barbecue sauce 


per person 


Be sure heat is low when starting to grill. Lay the spareribs on the grill 
and cook slowly over low heat about 4 inches from the briquets. Space 
briquets 1/2 to 3/4 inches apart to avoid flame-ups. Baste spareribs with 
sauce every 2—3 minutes and turn so they will not dry out and burn. Bar- 
becue ribs until well done, about 1 hour. Meat will shrink from ends of 


bones when done. Slice apart and serve with additional basting ‘sauce. 
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BARBECUE SAUCE 


2 tbsp. butter or margarine 1/2 cup catsup 

1 medium onion, chopped 1 clove garlic, minced 
2 tbsp. vinegar 1/2 tsp. Tabasco 

1 tbsp. brown sugar or molasses 1/4 cup water 

1 tsp. salt 1 tsp. dry mustard 


Mix all ingredients in saucepan and bring to a boil. Yields 1-1/4 cups. 
Indoor Cooking 

Ribs may also be baked in moderate oven (350° F.) for 1-1/2 hours, bast- 
ing every 15-20 minutes. Follow same recipe as above. 


Mrs. M. Rita Trottier Walker - 
1945 


BARBECUED SPARERIBS WITH BEER AND HONEY 


8 lbs. ribs 3 cups beer 
marinate 1 cup honey 
1-1/2 tsp. dry mustard 2 tsp. chili powder 
2 tsp. sage, crumbled fine 4 tbsp. horseradish 
1 tbsp. salt 2 tbsp. lemon juice 


Place ribs in shallow pan. Mix marinade and pour over ribs. Let stand 
‘several hours, turning at least once. Remove ribs from marinade (save it). 
They may be cooked on long skewers or placed flat on rack of hot char- 
coal grill, 4 inches from coals, or put under broiler. Turn frequently, 
brushing with marinade frequently until brown (about 15 minutes). Yields 


8 servings. 
Rita Rayhom - 1946 
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BARBECUED SPARERIBS AND SAUERKRAUT 


2-1/2 to 3 Ibs. ribs (for 2 servings) 3 tbsp. butter 
1 lb. can Sauerkraut garlic powder 
3 tbsp. brown sugar Barbecue sauce 


Brown both sides of lean ribs under broiler. Wash the can of sauerkraut 
well in cold water and drain well. Put 1 tbsp. butter in a large casserole 
and over it place the drained kraut. On top of the kraut put the rest of the 
butter and the brown sugar. Lay browned ribs on top and sprinkle with gar- 
lic powder. Cover with barbecue sauce. Cover tightly and bake at 350° 
for 2 hours. During the last 15 minutes remove the cover. Bake potatoes 


at the same time, 


BARBECUE SAUCE 


4 tbsp. chopped onions 1 tsp. paprika 

1 cup tomato puree 1/2 tsp. pepper 

1/2 cup diced celery 1/4 tsp. cinnamon 
3/4 cup water dash cloves 

3 tbsp. vinegar 3 tbsp. brown sugar 
2 tbsp. Worcestershire sauce 2 tbsp. lemon juice 


Heat to boil. 


SALMI OF BEEF 


Encore for a Roast 


4 slices of cold roast beef 2 tbsp. butter 
2 tbsp. flour 1 tsp. lemon juice 
1 cup consomme or bouillon 1/2 cup red wine 


l tbsp. Worcestershire sauce 


Melt the butter in a skillet or chafing dish. Stir in the flour until browned. 

Add the consomme or bouillon and stir until it begins to thicken. Place 

the beef in the sauce and heat thoroughly. When very hot, add the lemon 

juice, wine, and Worcestershire sauce. Serve at once. Yield: 4 servings. 
Martha Cody Rack 
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SWEET - SOUR PORK 


1-1/2 Ibs. lean shoulder pork, cut 
in strips 2 in. long, 1/2 in. wide 

2 tbsp. fat 

2 tbsp. cornstarch 

1/4 cup brown ‘sugar 

3/4 cup green pepper, cut in strips 

1 No. 2 can pineapple chunks 


1/4 cup water 

1/2 tsp. salt 

1/4-1/3 cup vinegar 

1 tbsp. soy sauce 

1 cup pineapple juice 

1/4 cup thinly sliced onion 


Brown pork in hot fat. Add water, cover; simmer 1 hour. Combine corn- 


starch, salt, brown sugar, vinegar, pineapple juice, soy sauce; mix. Cook 


until slightly thick; stir constantly. Pour sauce over hot pork; let stand 


at least 10 minutes. Add green pepper, onion, pineapple chunks; cook 2—3 min 


minutes. Serve with hot rice. Makes 6 servings. 
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Betty Swisler, 
Radcliffe -M.G.H. = 1957 


or: 


2 2 + : 
E.R Onan 


ad 


BARBECUED SPARERIBS 


Sauce enough for 4 lbs. ribs: 


1 cup brown sugar 1 tbsp. flour 

2 tbsp. prepared mustard 1 tsp. shortening or bacon 
1/4 cup minced onion drippings 

1/2 cup catsup 1 crushed garlic pod 

2 tbsp. Worcestershire sauce 1/2 cup orange juice or sweet 
1/2 tsp. ground clove pickle juice 


1 lemon juiced 


Cook over low heat 15 minutes. Marinate ribs in sauce 1/2 hour or more in 
this sauce. If cooked over charcoal, ribs may be cut into serving pieces and 
and put in rotisserie basket or left in strips cut lengthwise and placed on 
grill. Baste with sauce every 15~20 min. Cook until done (1 to 1-1/2 
hours). 


Oven method: Broil ribs on rack until lightly brown. Pour off excess fat 
and place in pan. Then cover with sauce and cover pan and bake at 350°F, 
for 1 or 1-1/2 hours. Watch that they do not burn or blacken too much. 

Add a little water if necessary. Cut into serving pieces. 


MEAT LOAF 
1 lb. ground meat 1/4 Ib. sausage 
1 onion, chopped fine 1/2 chili sauce (Bennet) 
2 stalks celery with leaves, l egg 
chopped fine | 1 cup Pepperidge Farm Bread 
1/4 cup milk Crumbs 
1 tsp. salt 1/4 tsp. ground pepper (spice 


island cracked pepper) 


Mix with hands; mold and put in pan. Bake at 350° one hour. 
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HAMBURG PIE 


One dish dinner — very economical. 


1 lb. hamburg 1 tsp. salt 
1 chopped green pepper : 1 can beef consomme 
1 chopped medium onion 3/4 cup regular rice 


Mix hamburg, salt, green pepper, and onion together and line 9 inch pie 
pan. Cook rice in consomme plus 1 can water, until tender. Fill pie pan 
and cover with foil. Put in 325° oven for 25 minutes. Remove foil and 


bake 10 minutes more. 


OKRA PILAU 


2-3 slices bacon chopped 1 pint water 
1 pint okra . salt and pepper to taste 


1 cup rice, washed 


Fry bacon with okra cut in rings. When okra is tender, add rice and water, 
salt and pepper. Put in rice steamer and cook until dry, about 1-1/2 hours. 
2 cups tomatoes and 1 small onion may be added as desired, using 2 


quarts water and 2 cups rice. Serves 4 to 6. 


MEAT SOUFFLE 


1 cup milk (scalded) 3/4 tsp. salt 

I tbsp. butter dash pepper 

1 cup cold finely chopped meat 2 eggs 

1 tbsp. flour 1 tbsp. finely chopped pars- 
1/4 cup crumbs ley 


Make sauce. Add crumbs. Cook 2 minutes, remove from fire. Add meat, 
egg yolks well beaten, parsley last. Fold in well beaten egg whites. 
Carefully turn into individual buttered molds placed in pan of hot water, 


Bake in moderate oven 15 minutes. Serve from the baking dishes with 


‘Sauce. Diet Kitchen Class 1907 


Miss Morse, teacher 
Emily Hi. Sheldon, M.G.H. 
class 1907 
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LEFT-OVER HAM CASSEROLE 


2 cups cooked macaroni salt 

3/4 cup sharp cheese in 1/2’’ cubes pepper 

1-1/2 cup milk (approx.) other seasonings if desired 
l cup ham in 1/2’’ cubes bread or cracker crumbs 


Combine macaroni, cheese, and ham in layers in casserole dish. Add 
milk - sprinkle with bread or cracker crumbs. Cook in oven at 350° for 
approx. 40 minutes. Serves 4. 
Charlotte Brown Leavitt, 
Class of 1954 


GOETZLASH 
1 sm. can mushrooms 2 tsp. salt | 
1/2 onion, chopped 2 cans macaroni and cheese 
1/2 green pepper, chopped 3/4 bottle catsup 
3/4 lb. ground beef 2 tbsp. mustard 


Saute in butter until brown, mushrooms, onion, and green pepper. Add to 
this and fry until brown and crisp, beef and salt. Add alternately macaroni 
and cheese, catsup and mustard. Mix well and let simmer for about 15 min 
minutes, stirring frequently. Casserole that yields 4 hearty servings. 
Harriet Spengler Goetz, 
Class of 1955 


SAUSAGE - CORN CASSEROLE 


1 lb. link sausage (cooked and 1 sm. onion (chopped) if de- 
cut up) sired 

1 can kernel corn 1/4 cup flour 

2/3 green pepper, chopped 2 cups milk 

1/4 cup butter 1-1/2 cups cracker crumbs 


Make a white sauce of butter, flour, and milk. Place a layer of cracker 
crumbs in casserole, then layer of corn mixed with green pepper (onion) and 
sausage, then sauce. Alternate layers ending with crumbs. Dot with but- 


ter and bake 1/2 to 3/4 hour in 350° oven. 6 ‘servings. 
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LOBSTER THERMIDOR 


2 cups ‘cold boiled lobster 2 tbsp. sherry or lemon juice 
3-1/2 tbsp. butter grated parmesan cheese 

1/8 tsp. dry mustard 1-1/2 tbsp. flour 

1 cup top milk or light cream 1/2 tsp. salt 


1/4 cup chopped mushrooms 


Melt 1-1/2 tbsp. butter, blend in flour and seasonings and top milk or 
cream gradually. Stir comstantly until sauce thickens and comes to a 
boiling point. Add lobster, mushrooms which have been cooked in remain- 
ing butter and sherry or lemon juice. Fill scallop dishes, sprinkle cheese 


on top and brown under broiler. 


BAKED HADDOCK WITH SHRIMP SAUCE 


1 lb. pkg. fresh frozen haddock 2 tbsp. milk 
fillets . 1/2 cup buttered bread crumbs 
1 can frozen cream of ‘shrimp ‘soup or marinate in French 
dressing 


Heat oven to 450° F, Heat creamed soup with milk in top of double boiler 
until melted. Stir until blended. Arrange thawed fillets on bottom of flat 
baking dish or casserole which has been well greased. Spoon soup over 
fillets. Top with crumbs. Bake in hot oven 15 or 20 minutes until fish is 


tender. Sprinkle with paprika, garnish with parsley or watercress. 


TUNA NOODLE CASSEROLE 


Cook one package of noodles and drain. Place in buttered casserole dish. 
Add one large or two small tins of drained tunafish. Add salt (pinch only), 
pepper, onion salt, Lowery’s seasoning, and cut-up pieces of cheddar and 
American cheese (approximately one handful), Add 1/2 cup milk. Top 
casserole with bread crumbs, dot with butter and a few pieces of cheese. 


Bake in moderate oven for 45 minutes. 
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BAKED SCALLOPS ON HALF SHELL 


Clean scallops and arrange one or more on each halfshell. To each, add 1 
tsp. bread crumbs, 1 tbsp. cream, a dot of butter, and a dash of salt and 
pepper. Bake in 375° oven for thirty minutes or until brown. Potatoes 
diced and arranged around scallops on shell if desired and baked at the 
same time. Clams may be baked in the same manner arranging two or 


three clams on halfshell. 


ESCALLOPED LOBSTER 


Split cooked lobsters in two and remove entrails. Dice meat, being careful 
to remove all the meat from the claws. Prepare gravy by mixing equal parts 
of milk and cream thickened with 2 heaping tbsp. flour creamed with 2 tbsp. 
of butter. Season well with salt, pepper, and tiny pinch of nutmeg. Add 
lobster to sauce and place in buttered dish. Cover with bread crumbs and 


place in a hot oven for ten minutes to brown. 


SALMON SOUFFLE 


White Sauce: 
2 tbsp. butter (melted) 1 tsp. salt 
2 tbsp. flour 1 pt. milk 


1 can salmon free from skin, bone, and flaked with fork. Add 3 beaten ege 
yolks, 1 tbsp. chopped parsley, onion juice (ad lib), and 1 cup bread 
crumbs. Add white sauce and fold in beaten whites. Tum into buttered 


baking dish and bake about 25 minutes, setting the dish in a pan of water. 


OYSTER MUSHROOM STUFFING 


2 cups grated breadcrumbs 1/4 1b. mushroom caps halved 
3/4 cup chopped celery leaves and sauted 

3 tbsp. diced bacon 1/8 tsp. paprika 

1 qt. oysters cut in pieces 1 tbsp. Worcestershire sauce 
2 tsp. salt 2 tbsp. walnut ketchup 


Mix ingredients by tossing lightly with a fork. Pack loosely in cavity 
(duck, turkey, or quail). 
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CREAMED FINNAN HADDIE 


Cover finnan haddie with water. Let come to boiling point and simmer for 
a few minutes until fish is cooked. Drain fish, lay on hot platter, placing 
a small piece of butter on top. Return to oven to heat. Before serving, 
add 1/2 cup of cream or milk, heated. Do not leave in oven too long or 


cream or milk may curdle from smoked fish. Garnish with parsley if 


desired, 
BROILED SMELT 
1/4 cup melted butter 1/4 tsp. pepper 
1 tbsp. lemon juice 1 lb. smelt 
1 tsp. salt 1/2 cup flour 


Mix butter, lemon juice, salt, and pepper. Clean smelt. Dip each in butter 
mixture, then roll in flour. Place in double boiler rack and broil 9 minutes 


turning once. 


CLAM PIE. (SEA CLAMS) 


1 qt. ground clams l tsp. salt 
1 tsp. pepper or season to taste 1/2 lb. saltpork 


Cut pork in small pieces and fry until good and brown. Then put clams in 
hot fat and keep stirring for five minutes. Season to taste. Save water or 
juice from clams. Cover frying pan with clams, with clam water, and 

thicken it same as gravy. Put it in two unbaked crusts. Bake until crust 


is cooked. 


Pie Crust: 
2 cups flour . 1/2 tsp. baking powder 
1/2 tsp. salt 1 cup ‘spry 


Mix same as pie crust. 
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CRABMEAT CAKES 


1 cup finely chopped raw potatoes 1/2 tsp. salt 
1/2 cup thin cream pinch cayenne pepper 


2 cups fresh or canned crabmeat 2 eggs 


Put potatoes and cream in double boiler and cook until tender. Add well- 
cleaned crabmeat, salt, and cayenne. Add eggs, stir until well blended. 


Drop one spoonful on griddle at a time. Cook until golden brown. 


BAKED FISH 
2 large onions 1 pt. sour cream 
1 medium green pepper 1/2 tsp. salt 
2 pounds fillet of cod or other 1/8 tsp. pepper 
meaty white fish 2 tbsp. butter 


Peel the onions and slice them quite thin. Slice and remove seeds from 
green pepper. Using a heavy frying pan, saute the onion rings and pepper 
rings in butter until just soft. The onions should not be allowed to brown, 
so keep the heat very low, cover the pan, and cook about ten minutes. 
Push the onions and peppers to one side and place fillet of fish, salted 
and peppered with gusto, in the frying pan. Pile vegetables back on top of 
fish. Spread the entire surface with sour cream. Sprinkle again, lightly, 
with salt and pepper. Put the frying pan in a moderate oven (375°) and _ 
bake 15 or 20 minutes, until the fish can be flaked with a fork. If you are 
using frozen fish fillets, don’t defrost them but bake 10 to 15 minutes 


longer. Serve at once. 


BAKED STUFFED LOBSTERS 


Cut two live lobsters from head to tail. Remove black behind the eyes and 
the spinal cord. Have ready one cooked lobster, shelled. Melt 1/2 lb. butter. 
Mix together: 

l tsp. garlic powd l tsp. onion salt 

1 tsp. basil 1/2 tsp. thyme 


l tsp. oregano 


Pour the melted butter over crumbs and heat for ten minutes slowly. Add the 
cooked lobster and tomale. Place in hot oven (450°) for 25-30 minutes. 


Place a weight on the tails so they won’t curl up. . 
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FRESH SHRIMP CASSEROLE 


1 pt. fresh shrimp 1 cup bread crumbs 
1 tbsp. lemon juice 1 tbsp. milk 
6 tbsp. butter 


Melt butter. Combine liquids and add to crumbs. Mix well. Alternate 
layers of crumbs and shrimp, ending with crumbs. Bake at 400° for 25 to 


30 minutes. 


HOLLENDEN HALIBUT 


Put thin slices fat saltpork in bottom of baking dish. Cover with slices 
of onion with small piece bay leaf on onion. On this put slice of fish 
which has been cleaned and seasoned. Rub to paste three tbsp. each of 
butter and flour. Spread fish with this mixture. Cover top with thick 
layer of well buttered crumbs. Bake in moderate oven until fish is done 


and crumbs.are brown. 


CURRIED SCRAMBLED EGGS WITH CRABMEAT 


3/4 to 1 cup cooked or canned salt as desired 

crabmeat cayenne pepper as desired 
2 tbsp. butter 8 eggs 
2 tsp. curry powder 4 tbsp. cream 


Heat crabmeat thoroughly in melted butter in large saucepan. Add curry 
powder, salt, cayenne. Beat eggs well, add cream and mix well. Pour 
over crabmeat mix. Stir until eggs thicken. Serve on toast. Use sprinkle 


of paprika as desired. Serves 6. 
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JELLIED SOUR CREAM CUCUMBERS WITH SMOKED SALMON 


Peel, quarter, remove seeds, and dice fine enough cucumbers to make one 
cup. Season with 1 tsp. salt and a good dash of pepper. Mix one cup thick 
commercial sour cream, 3 tbsp. vinegar, and 2 tbsp. minced chives or 
chopped green onion tops. Soften one envelope unflavored gelatin in 1/4 
cup cold water. Dissolve over hot water and add to the sour cream mix- 
ture. Add chopped cucumber and mix well. Pour into six 1/3 cup molds. 
Chill until firm. Unmold on beds of chicory or watercress. Serve with 
small rolls of dill-embellished smoked salmon made by sprinkling thin 


slices of smoked salmon with dried dill and rolling. 


EASY LOBSTER NEWBURG 


1 can lobster meat OR allow 1 frozen lobster tail per person, and cook five 
minutes in pressure cooker or fifteen minutes in boiling water. Remove 
meat from tail and cut in bite size pieces. Make 1-1/2 cups white sauce 
with milk or thin cream using standard recipe. Beat the yolk of an egg 
thoroughly and slowly. Add 1/4 cup sherry to it. Gradually blend this into 
white sauce. Then add lobster meat and reheat on a low light for several 
minutes. Serve over fluffy rice. A ring of vegetables surrounding this dish 
enhances it. 


GRANDFATHER’S CRABMEAT 


Season medium white sauce faintly with garlic, salt, and pepper and add 
enough kitchen sauce (soy, A-1, etc.) or an egg yolk to make it a rich 
cream color. Add the crabmeat (Amid-Sea brand is pre-boned) and heat 
well for ten minutes. Just before serving add enough diced green pepper 
(go easy) or other green vegetable except peas, to make all look pretty. 
Ditto with a large raw tomato, seeded. Also, add a little bourbon whiskey. 
Start flavoring with a TEASPOONFUL per cup of mixure, the flavoring de- 
pending on the quality of crabmeat and strength of other ingredients (and 
person to be served). Complement with baked potato and green apple pie. 


Vegetable: cooked greens or lettuce and mayonnaise or mustard pickles. 
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BRAN FLAKES MUFFINS 


1 cup sifted flour 1 egg well beaten 

3-1/2 tsp. baking powder 3/4 cup milk 

1/2 tsp. salt 3 tbsp. melted fat . 
2 tbsp. sugar 1 can bran flakes (Post’s 40 


Combine egg, milk, and shortening. Add to mixed dry ingredients. Beat 
only enough to dampen all flour. Add flakes. Bake 20 minutes in 400° oven. 
Helen Wood - 1909 


COFFEE CAKE 


1/4 cup butter 2 cups flour 

1 cup sugar 1 tsp. baking powder 
2 eggs 1 tsp. soda 

1 cup sour cream 1/4 tsp. salt 


1 tsp. vanilla 


Cream butter and sugar. Add eggs, sour cream, and vanilla. Add dry in- 
gredients. Put one half batter in pan and 3/4 of topping. Add rest of 
batter with topping. Bake in 350° oven for 45 minutes. 


TOPPING 
1/4 cup sugar 1 cup chopped nuts 


1 tsp. cinnamon 
Doris Whitehead - 1931 


SOUTHERN SPOON BREAD 


1 pt. milk (scalded) 2 eggs separated 
1/2 tsp. salt 2 tbsp. butter 
1 cup cornmeal 2-1/2 tbsp. baking powder 


Scald milk in top of double boiler. Add salt. When hot sprinkle in the 
cornmeal. Stir until well mixed. Remove from stove and cool. Separate 
the two eggs. Beat the yolks until light, then add the butter and mush 
mixture. Add baking powder and then the two egg whites, stiffly beaten. 
Pour into greased casserole dish or baking pan and bake until light and 


brown in a moderate oven, about 25 minutes. 
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UNANGUE DREAD 


1 lg. or 2 sm. oranges 3 cups flour 

1 cup sugar 1 tsp. salt 

1 cup water 3 tsp. baking powder 
1-1/2 tbsp. shortening _ 1 egg 


1-1/4 cups milk 


Dice orange, skin, and pulp. Add sugar and water. Cook slowly until ten- 
der and reduced about one half. Add shortening. In a bowl mix flour, salt, 
and baking powder. Beat egg and milk. Quickly combine all 3 mixtures, 
Stirring as little as possible to blend. Turn into loaf pan which has been 
heavily greased and lined with greased waxed paper. Cook in center of 
oven at 350° for one hour or until testing with toothpick shows it is cooked 
in center. Tur out on board, peel off paper and cool, turning often. This 
can be stored in refrigerator a month or more. 

Louise Holmes - 1924 


OATMEAL BREAD 


2 cups boiling water 2 tsp. salt 

1 cup rolled oats : 1 cake yeast or 1 envelope dry 
2 tbsp. shortening granular yeast 

1/2 cup dark molasses 1/2 cup lukewarm water 


5 to 6 cups all purpose flour 


Pour boiling water over rolled oats. Add shortening. Cool. Add molasses 
and salt. Dissolve yeast in lukewarm water and add to oatmeal mixture. 
Add flour, beating in gradually. Turn on floured board and knead until 
smooth-looking. Tum into a greased bowl. Cover. Leave in a warm place 
1 hour or until doubled in bulk. Shape into 2 loaves. Place in greased 
bread pans. Cover and let rise until doubled. Bake in a moderate oven 
(350°) for about 50 minutes or until well browned. 

Herta P, Schneppershoff 

Severud - 1932 
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RICE BREAD 


1-1/3 cups water 2 eggs, beaten 

l tsp. salt 1/2 cup milk 

2/3 cup uncooked white rice 3 tsp. double acting baking 

1 tbsp. beet or cane sugar powder 

3 tbsp. butter or margarine, melted 1 cup sifted all purpose flour 


Mix water, salt, and rice. Put into two quart saucepan and bring to vigor- 
ous boil. Turn down heat and simmer 14 minutes. Remove from heat and - 
leave covered for 10—15 minutes. Stir sugar and butter into rice. Mix 
eggs, beaten, and milk and stir into rice mixture. Sift baking powder and 
flour and stir into rice. Mix well. Divide mixture at once into two 8 inch 
well-greased layer cake pans. Spread evenly and bake in pre-heated 
(425°) oven about 30 minutes. 

Ruth Stickney Straight - 1922 


SOUR CREAM MUFFINS 


1/2 cup shortening (corn oil gives 1/2 tsp. salt 
good results) lL tsp. baking powder 
1 cup brown sugar Il tsp. soda 
2 eggs 1 cup sour cream or milk 
l cup sifted all-purpose flour 1 cup wheat germ 


Cream shortening and sugar; beat in eggs. Sift flour, salt, baking powder, 
soda. Add dry ingredients to creamed mixture alternately with sour cream; 
fold in wheat germ. Fill greased (2-1/2 by 1-1/4) muffin tins 2/3 full. 
Bake in hot oven (400°) 15—18 minutes. Makes one dozen. 

Florence Bedengfeld - 1952 
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SWEDISH CRANBERRY BREAD 


2 cups flour 2 tbsp. melted shortening 
l cup sugar 1 orange 

1-1/4 tsp. baking powder 1 egg, well beaten 

1/2 tsp. baking soda 1/2 cup halved cranberries 
I tsp. salt 1 cup walnuts 


Sift together dry ingredients. Add shortening and enough boiling water to 
make 3/4 of a cup and the juice of one orange and the egg. Blend all this 
liquid and ‘stir until dampened. Then add the cranberries and walnuts. 

Pour batter in loaf pan. Push comers to make an even loaf. Let stand 20 


minutes before putting into oven. Bake 60 to 70 minutes in 350 degree 


oven. 
F. Farrell - 1929 
BANANA TEA BREAD 
1-3/4 cups flour 2/3 cups sugar 
2 tsp. baking powder 2 eggs 
1/4 tsp. baking soda 1 cup mashed bananas (2-3) 
1/2 tsp. salt 1/2 cup chopped nuts (if 


desired) 


Sift dry ingredients. Add nuts. Add unbeaten eggs, mashed bananas and 
fat. Stir lightly. Pour into greased pan which has been floured. Bake in 


moderate oven (350°) about 1 hour. 


“2 


APRICOT ORANGE BREAD 


Sift together 2 cups flour, 2 tsp. salt, 1-1/2 tsp. baking powder, 1/2 tsp. 
‘soda, and 1 cup sugar. Add 3/4 cup orange juice, grated rind of one orange, 
3 tbsp. melted shortening, and 1 egg well beaten. Stir to mix. Add 1 cup 
coarsely broken pecans, 3/4 cup finely chopped uncooked dried apricots. 
Bake in loaf pan, well greased, at 350° for 40—50 minutes. 

Rita Rayhorn 
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LEMON BREAD 


l cup white sugar 1-1/2 cups all-purpose flour 
1/2 cup shortening 1 tsp. baking powder 

2 eggs, one at a time salt 

1/2 cup milk grated rind of lemon 


Mix 1/4 cup sugar and juice of lemon. Let stand while bread is cooking 
then while bread is still hot add with brush to top and sides of bread. 


Sara Glass 


CRANBERRY BREAD 


1 cup sugar 1-1/2 tsp. baking powder 
2 tbsp. melted shortening 1/2 tsp. soda | 

1 beaten egg 2 cups flour 

2 tbsp. water 1 grated orange rind 

1/2 cup orange juice 1 cup cut cranberries 
1/2 tsp. salt 1/2 cup nuts 


Mix sugar, shortening, egg, water, and orange juice. Sift in dry ingredients. 
Then add orange rind, cranberries, and nuts. Bake for 1 hour in 325° oven. 
Barb Gallien - 1955 


ANADAMA BREAD 


3/4 cup boiling water 1 pkg. active dry yeast 
1/2 cup yellow corn meal 1/2 cup warm water 

3 tbsp. shortening 1 egg 

1/4 cup molasses 2-3/4 cup sifted flour 


Stir together in large bowl boiling water, corn meal, shortening, molasses, 
and salt. Cool to lukewarm. Sprinkle yeast in warm water. Stir until dis- 
solved. Add yeast, egg, and 1/2 cup flour to corn meal misture. Beat 2 
minutes at medium speed in mixer. Add remaining flour, mix until thor- 
oughly blended. Spread batter evenly in greased loaf pan 9 x 5 x 3. 
Batter will be sticky. Let rise in warm place, free from draft, until one 
inch from top of pan, about 1-1/2 hours. Sprinkle top with cornmeal and 
salt. Bake in 375° oven 50 to 55 minutes. To test, tap the top crust. It 
should sound hollow. Remove loaf from pan. Place on cooling rack. 


Brush top with melted butter. 
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DANANA DRERAV 


1 cup sugar 1/2 tsp. baking soda 

1/2 cup shortening 1/2 tsp. baking powder 

1 egg (unbeaten) 1/4 tsp. salt 

2 mashed bananas 1/2 cup chopped walnut meats 
1 cup flour chopped maraschino cherries 


(if desired) 


Cream sugar and shortening. Add egg, mashed bananas, dry ingredients, 
and nut meats. Bake in paper lined or greased loaf pan for 45 to 50 min- 
utes at 350 degrees. Do not cut until cool. 

Joan McCarthy Peterson-1951 


SPOON BREAD 


1 qt. sweet milk 1 tbsp. butter 
1 cup white com meal 4 egg yolks 
l tsp. salt 4 egg whites 


Scald until it comes to a boil, the milk. Stir in the corn meal and salt. Cook 
smooth and stir comstantly. Remove from fire, add butter (a little bacon 
drippings is nice). Add well beaten egg yolks. Beat whites to a stiff broth 
and stir in carefully. Turn into well buttered baking dish. Bake in 350° 


oven about 40 minutes. Serves 8. 


CRANBERRY LOAF 


1-1/2 cups cranberries 2 cups sifted flour 

1 cup white sugar 1-1/2 tsp. baking powder 
1 egg, beaten 1/2 tsp. soda 

juice and rind of 1 orange 1/2 tsp. sale 

1 tbsp. butter cherries or pineapple 
3/4 cup boiling water 1/2 cup nuts 


Cut cranberries in half. Add sugar. Let stand over night. Add beaten egg 
and juice and rind of orange. Put rind through chopper. Put juice and rind 
in cup with 2 tsp. butter. Fill cup with boiling water. Add flour, baking 
powder, and salt. Cut up either green and red cherries or pineapple and 


nuts and add. Bake 1 hour and 15 minutes at 350°. 
Mrs. MacIntosh Toronto 
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CRANBERRY ORANGE BREAD 


2 cups sifted flour 2 tbsp. shortening 

1/2 tsp. salt boiling water 

1/2 tsp. baking powder 1 beaten egg 

1/2 tsp. baking soda 1 cup chopped nuts 

l cup sugar 1 cup raw cranberries cut in 
l orange pieces 


Sift flour with salt, baking powder, soda, and sugar twice. Grate rind from 
orange. Squeeze juice and put both in measuring cup. Add shortening, 
then enough boiling water to make 3/4 cup in all, Add to dry mixture with 
egg and mix. Add nuts and cut up cranberries. Bake in greased bread tin 
for one hour at 325°. Cool. Store 24 hours before slicing. If no raw cran- 
berries, use about 2/3 cup of whole cranberry sauce. | 

S. D. Corbett 


PINEAPPLE AND NUT BREAD 


2-1/4 cups sifted bread flour 3/4 cup chopped nuts 

3/4 cup brown sugar 1-1/2 cups crushed pineapple 
1/2 tsp. salt (undrained) 

3 tsp. baking powder 1 egg unbeaten 

1/2 tsp. baking soda 1/4 cup melted butter or 

1 cup breakfast bran shortening 


Sift together flour, salt, baking powder, and soda. Add nuts and bran. 
Combine the beaten egg with the pineapple and add to dry ingredients. 


Add butter. Bake in moderate oven 325° for about 1 hour. 
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OATMEAL BREAD 


2 pkg. active dry yeast or 2 cakes 1/2 cup molasses 

of compressed yeast 1/3 cup shortening 
1/2 cup water 1 tbsp. salt | 
1-1/2 cup boiling water 5-1/2 to 6 cups sifted enriched 
1 cup quick-cooking rolled oats flour 


2 beaten eggs 


Soften active dry yeast in 1/2 cup warm water or compressed yeast in 1/2 
cup lukewarm water. In large bowl, combine 1-1/2 cups boiling water, 
rolled oats, molasses, shortening, and salt. Cool to lukewarm. Stir in 
about 2 cups of flour, add eggs; beat well. Stir in softened yeast. Beat 
well. Add remaining flour to make soft dough. (Dough will be sticky.) 
Grease top lightly. Cover tightly and place in refrigerator at least 2 hours, 
Turn out on well-floured board and shape in 2 loaves. Place in greased 
loaf pans. Cover and let rise in warm place until double, about 2 hours. 
Bake in moderate oven (375°) for 40—50 minutes. 

Irma White - 1933 


CRANBERRY ORANGE NUT BREAD 


Sift: _ Combine: 

2 cups flour 1 beaten egg 

1/2 tsp. salt 2 tbsp. melted shortening 
1-1/2 tsp. baking powder 1/2 cup orange juice 

1/2 tsp. soda 2 tbsp. hot water 


1 cup sugar (scant) 


Fold in: 1 cup cranberries (cut in half), 1/2 cup chopped nuts, and grated 
rind of 1 orange. Bake at 325° for about 1 hour. Makes 1 large or 2 small 


loaves. 


Bertha Coskie Proctor - 1934 
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OATMEAL BREAD 
In a large bowl put - 


1-1/2 cups oatmeal 2 tsp. salt 


l tbsp. butter 3 tbsp. powdered milk 
2 tbsp. sugar 


Add 2 cups boiling water. Let stand one hour. Sift: 2 pkgs. dry yeast into 
1/2 cup warm water. Let stand 5 minutes. Then add to oatmeal mixture. 
Add 1/2 cup molasses. Beat in 6 cups flour. Knead a little (dough is 
sticky compared to other bread dough). Put in large oiled bowl; brush over 
top with melted shortening; cover and let rise in warm place until double in 
size. Punch down the dough and divide in 2 parts. Cover and let stand 10 
minutes on the board. Shape each part into a loaf. Place in 2 oiled bread 
pans. Brush lightly with melted shortening. Again let rise until double in 
size. Bake 3/4 hour in 350° oven. Brush with shortening while hot. 
Cover with towel for soft crust. 

Ruth Lowell - 1949 


EGG BRAIDS (RICHER BREAD) 


1/4 cup soft butter 1/4 cup lukewarm water 
3 tbsp. sugar 1 yeast cake 

2 tsp. salt 1 egg beaten 

3/4 cup scalded milk 3-1/2 cups flour 


Combine butter, sugar, salt, and milk and let cool. Add beaten egg to 
yeast after yeast has been dissolved in water. Blend into above mixture 
3-1/2 cups flour. Cover and let stand 10 minutes. Knead dough 5=~7 min- 
utes, Then let rise until double in size. Knead well again, then divide 
dough in 2 pieces. Roll one piece and cut into 3 strips. Braid these to 
about 12—14 inches long. Place on greased cooky sheet and allow to 
tise. Brush with beaten egg white and sprinkle with poppy or sesame 


seeds, Bake in 450° oven 15 to 20 minutes until golden brown. 
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DATE NUT BREAD 


Cut one package dates into four sections. Sprinkle 1 tsp. baking soda. 
Add 2 tbsp. butter. Cover with 1 cup boiling water. Let cool. In large 
bowl beat one egg and add 1 cup sugar. Mix well. Sift together 2 cups 
flour, 1 tsp. baking powder, dash salt. Add date mixture and dry mixture 
alternately to large bowl in small amount. Add 1 cup nuts, cut fine. Bake 
in 325° oven for 1-1/4 hours in greased loaf pan. 

Aline Sullivan - 1955 


PORTUGUESE EASTER BREAD OR SWEET BREAD 


5 Ibs. flour 2 tbsp. salt 
1 lemon peel (no juice slices) 6 dry yeast 
1 dozen eggs 2 cups milk 
2 cubes oleo 1 cup Spry 


4 cups sugar 


Put flour, salt, and lemon peel in pan to be mixed. Put the dry yeast in a 
bowl with lukewarm water; put the eggs in a bowl with hot water to warm 
the eggs. Heat, in one pan, the milk, oleo, Spry, and sugar and cool to 
medium. Then put everything in with the flour. Take the eggs from the hot 
water and break them into the flour; then put in the dry yeast. Mix the same 
as bread. Let it rise over night. Shape into loaves or in round pie plates. 
Let it rise to double about 3 to 4 hours. Bake in oven one hour at 200°. 


Take 2 eggs, beaten, and brush over bread before baking, to glaze. 


BLUEBERRY MUFFINS 


1/2 cup butter 2 cups flour 

1 cup ‘sugar 3 tsp. baking powder 
2 eggs salt 

2/3 cup milk 1 cup blueberries 


1 tsp. vanilla 


Cream butter. Add sugar, then egg yolks. Add milk, flour, baking powder, 
salt, and vanilla, Fold in stiffly beaten egg whites. Add floured blueber- 
ries, Bake 25~30 minutes at 375°. 

Irma Wirta - 1933 
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POPOVERS 


2 eggs 1 cup flour 
1 cup milk 1/2 tsp. salt 


Break egg into bowl. Add milk, flour, and salt. Mix well with spoon (dis- 
regard lumps). Fill greased muffin tins 3/4 full. Bake in 450° oven for 
30 minutes. 

Marjorie Landers - 1947 


YORKSHIRE PUDDING POPOVERS 


1 cup flour 1 cup milk 
1/2 tsp. salt 1/4 tsp. baking powder 
2 eggs, slightly beaten 


Mix and sift flour and salt. Add eggs to milk. Gradually mix milk mixture 
with flour mixture. Add baking powder and blend. Mix out any lumps. 
Bake in hot greased muffin tins at 400° F. for 20 minutes. Yield: 10 pop- 


overs. 
CORN MUFFINS 
1/3 cup shortening 1 cup flour 
1/3 cup sugar 1/2 tsp. salt 
1 beaten egg 4 tsp. baking powder 
1-1/4 cup milk 1 cup corn meal 


Cream shortening, sugar; add egg, milk. Add flour, sifted with salt and 
baking powder. Add com meal, stirring only enough to mix. Fill greased 
muffin tins 2/3 full. Bake at 425°, 25 minutes. 
Anna Wedell Campbell 
Class of 1929 
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BANANA NUT BREAD 


1/4 cup shortening 1-1/2 cups flour 

1/2 cup sugar 1/2 tsp. sale 

1 beaten egg 2 tsp. baking powder 
1 cup bran 1/2 tsp. soda 

2 tbsp. water 1 tsp. vanilla 

1-1/2 cups mashed bananas 1/2 cup chopped nuts 


Cream shortening, sugar; add egg, bran; mix. Combine water, banana; add 
alternately with sifted ingredients. Mix thoroughly; add vanilla, nuts. 
Bake in greased 1-lb. loaf pan at 350° for 1 hour. 
Anna Wedell Campbell 
Class of 1929 
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ARROWROOT COOKIES 
30 arrowroot cookies broken in 1/2 cup broken walnuts 
pieces or rolled fine 
Cook this mixture in double boiler and add to cookies: 


2 eggs 1/2 cup sugar 
: 1/4 cup cocoa vanilla 


1/2 cup butter 


Spread in pan and frost when cool with butter icing. 


Sara Glass 


BROWNIES 


1/2 cup shortening 1 Ib. XXXX Sugar (Confectioners) 
4 eggs 


Cream these together. Add 4 squares melted chocolate. Sift and add 1-3/4 
cups flour, pinch of salt, 1 tsp. vanilla, chopped nuts. Bake 20—25 min- 
utes at 360°, 


M.G.H. Dietary Department 


BROWNIE MIX 


1/2 cup flour 1 cup sugar 

l tsp. baking powder 1/2 cup outs 

1/4 lb. butter 1 tsp. vanilla 

3 squares bitter chocolate 1/8 tsp. sale 

2 eggs 1-1/2 tbsp. marshmallow 


Melt chocolate and butter, add to eggs and sugar that has been well-beaten, 
then add marshmallow, flour, baking powder, vanilla, and nuts. Bake 35 
minutes at 350°. 


BUTTERSCOTCH SQUARES 


‘Cook 1 cup brown sugar and 1/4 cup butter in saucepan until brown. Cool to 
lukewarm. Add 1 unbeaten egg. Sift 3/4 cup flour and 1 tsp. baking powder 
and add to mixture. Add 1/4 cup chopped walnuts and 1-1/4 tsps. vanilla 
and 1/4 tsp. salt. Cook for 25 minutes at 325°. 
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CAPE COD OATMEAL COOKIES 


1-1/2 cups flour 1/2 cup melted shortening 
1/2 tsp. soda 1 tsp. cinnamon 

1/2 tsp. salt 1 tbsp. molasses 

1/4 cup milk 1-1/3 cup oatmeal 

1 beaten egg 1 cup sugar 

1/2 cup butter 1 cup chopped raisins 


Sift dry ingredients and add to other mixture. Drop by teaspoonfuls onto a 
buttered cookie ‘sheet. Bake at 325°. 


CHOCOLATE CHIP SQUARES 


1/4 cup butter or margarine 3/4 cup brown sugar 

l egg 1 tsp. vanilla 

1 pkg. semi-sweet chocolate morsels 1 cup all-purpose flour 
1/2 tsp. salt Il tsp. baking powder 


Cream butter, add brown sugar and cream well together. Add egg and vanilla 
and beat well. Add morsels and sifted dry ingredients. Spread on greased 
‘square pan. Bake at 350° for 20 minutes. Cut into squares and dust with - 


confectioners sugar. 


COCOANUT ICEBOX COOKIES 


2 cups sifted flour 1 tsp. vanilla 

1-1/2 tsps. baking powder 3/4 cup sugar 

1/2 tsp. sale 1 egg, unbeaten 

1/2 cup plus 2 tbsp. butter 1/2 cup chopped walnuts 


1 cup shredded cocoanut 


Pack mixture in tin, lined with wax paper and put in ice box over night. 


Slice very thin and bake. 
Edna L. Logan 


48 


COCOANUT SQUARES 


22 graham crackers rolled fine 1 tbsp. sugar 
1/2 cup melted butter 


Press into pan, bake 5 minutes. Then spread on top, this mixture: 


1 can condensed milk 2 cups cocoanut 


salt 1 tsp. vanilla 


Bake 15 minutes, Frost when cool with chocolate frosting. 


Sara Glass 


COFFEE TOFFEE BARS 


Sift 2-1/2 cups sifted flour with 1/2 tsp. baking powder, 1/4 tsp. salt. 
Cream 1 cup butter. Add 1 cup brown sugar. Blend in almond extract and 
2 tsp. instant coffee. Add dry ingredients, blend thoroughly. Stir in 1 cup 
chocolate bits, 1/2 cup chopped nuts. Press into well-greased jelly-roll 
pan. Bake at 350° for 20—25 minutes. 


ALMOND GLAZE 


Combine 1 tbsp. butter, 3/4 cup sifted confectioneer’s sugar, 1/2 tsp. 
almond extract. Add 2 tbsp. milk. Stir 
Felicia Kulig Fullerton 1931 


DATE BARS 


Sift 3/4 cup flour, 1/2 tsp. salt, 1 tsp. baking powder. Beat 2 eggs. Beat 
in 1 cup brown sugar, add 1/2 cup nuts, 1 cup pitted sliced dates. Add 1 
tsp. vanilla. Spread on cookie sheet or greased pan. Bake at 350°, 30-35 
minutes. Sprinkle with powdered sugar when done. 
Grace Garland 
Class of 1933 
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DATE CUPS 


Cream 3 tbsp. powdered sugar and 1/2 cup butter by hand. Add 1 tsp. salt 
and 1 cup flour. Mix by hand, form dough into balls the ‘size of a walnut. 
Put into ungreased cupcake pans and press around edge of cup to make a 
hollow with a layer of dough on the bottom. Bake at 350°, 10-15 minutes. 
Fill with date filling. 


DATE FILLING 
3-4 ozs. (1/2 pkg.) dates 1/2 cup sugar 
3/4 cup boiling water 


Cook until thick. Cool, pour into.cups. Serve with whipped cream. 
Elizabeth Grogan 


DATE MARGUERITES 


2 egg whites | 1 tsp. vanilla 
1 cup sugar 3/4 cup finely ground almonds 
1-1/2 cup dates 


Beat egg whites stiff--gradually add sugar. Add dates, vanilla, and almonds. 
Drop by the teaspoon onto buttered sheet. Bake 12 minutes at 375 
Susan F,. Searle, Class of 1933 


DATE SQUARES 
Filling: 1 lb. dates 


1/2 cup brown sugar 1 tsp. vanilla 


Cover dates with hot water and cook slowly until pulpy. Cool. 


Crumbs: 
2 cups oatmeal 2 cups flour 
1 cup brown sugar 1 tsp. baking soda 
l tsp. salt 1 cup shortening 


Rub until crumb-like. Pack half into greased baking pan. Spread filling over 
the crumbs. Pack remainder of crumbs. over the filling. Bake until brown. 
Alice M. Dempsey, 
Class of 1942 
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ENGLISH FRUIT COOKIES 


1 cup white sugar 1 cup brown sugar 
l tsp. soda 1 tsp. salt 

1-1/2 cups butter 2 cups raisins 

2 eggs 1 cup nuts 

4 cups flour 1 tsp. vanilla 


Cream sugars, margarine, and eggs. Stir in dry ingredients (sifted). Add 
raisins, nuts, vanilla. Bake at 375°, 10-12 minutes. 


Jacqueline Alger Brown 
Class of 1949 


FRUIT SQUARES 


Press in bottom of pan: 


1 cup flour 1/2 cup butter 
2 lbs. sugar 


Mix well together: 


2 well-beaten eggs 1 cup brown sugar 

1 tsp. vanilla 1/2 tsp. salt 

2 tsp. baking powder 1 1b. flour 

1/3 cup chopped nuts 1/3 cup cut cherries 
1/2 cup chopped dates 1/2 cup cocoanut 


Bake in moderate oven 45 minutes. Turn over when cool and frost. 


FROSTING 


2 Ibs. butter 2 cups confectioner’s sugar 
1/2 tsp. orange extract Orange juice to make a smooth 
icing 
Maude Hastings Wilson 
Class of 1910 
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GINGER CRINKLES 


Heat oven to 350°. Mix 2/3 cup Wesson Oil and 1 cup sugar. Add egg and 
beat. Stir in 4 tsps. molasses. Sift and add to liquid mixture: 


2 cups flour é ) 1/2 tsp. salt 
2 tsps. baking soda 1 tsp. cinnamon 


l tsp. ginger 


Roll into 1 inch balls in sugar and place on ungreased cookie sheet. Bake 
350° — 15 minutes. 


GINGER SNAPS 


1 cup shortening 1/4 tsp. salt 

1/2 cup white sugar 1 tsp. ginger 

1/2 cup molasses 1/2 tsp. cloves 

3 cups flour 2 tsp. baking soda dissolved 
Il tsp. cinnamon : in 2 tbsp. boiling water 


Form into 2 rolls on wax paper and chill for a few hours. Slice thin and 
bake about 10—12 minutes. 


Sara Glass 


GRAHAM CRACKER SQUARES 


14 double graham crackers 3/4 pkg. chocolate bits 
1 can condensed milk 1 tsp. vanilla 
dash of salt , 1/2 cup chopped nuts 


Roll out crackers fairly fine with rolling pin, add all other ingredients. 
Spread into a slightly greased pan, and cook about 25 minutes. 


Marion Donovan 
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GRANDMOTHER’S SWEDISH SUGAR COOKIES 


2 cups sifted flour 1-1/2 tsp. baking powder 
1/2 tsp. salt 1/2 cup butter 

l cup sugar 1 egg 

I tsp. almond 1 tbsp. milk 


Sift 1-1/2 cups flour, baking powder, salt. Cream butter until soft; beat in 
sugar, egg, vanilla, milk. Stir in flour mixture and gradually add the remain- 
ing flour. Roll, chill. Place on board and roll into 1/8 inch. Cut as de- 
sired, place on greased cookie sheet. Sprinkle with sugar and bake at | 
375° for 8—10 minutes. 
Doris Johnson O’Neill 
Class of 1943 


HERMITS © 
3/4 cup shortening 1-1/2 cups sugar 
1/4 cup molasses 2 tbsp. water 
2 eggs, beaten 1 tsp. soda 
Il tsp. cinnamon l tsp. ginger 
1 tsp. cloves 2 cups flour 
1 cup raisins 1/2 cup chopped nuts 


Cream shortening, sugar, add molasses, water. Add all but 1 tbsp. of eggs. 
Add remaining ingredients and mix well. Spread over floured and greased 


cookie sheet. Brush top with remaining egg mixture. Bake at 350° for 20 


minutes. 
Lina Thibault Dufault 
Class of 1923 
KRISPIE KRUNCH KOOKIES 
1/2 cup sugar 1 slightly beaten egg 
1/2 cup shortening 1 tsp. vanilla 
1/4 tsp. salt 1 cup Quick Quaker Oats 


Mix ingredients and drip by 1/2 teaspoonfuls on cookie sheet 2 inches 
apart. Bake at 350°. Makes about 2 dozen. 
Anna Wedell Campbell 
Class of 1929 
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LITTLE CHOCOLATE DROPS 


Beat 3 egg whites with 1/8 tsp. salt to form moist peaks. Add 1/2 cup 
sugar, beating constantly. Beat 2 minutes. Fold in 3/4 cups unblanched 
almonds, 4 oz. German Sweet chocolate (grated). Drop onto greased cookie 
sheet. Bake until dry, 35—45 minutes. 
Dorothy M. Twombly 
Class of 1925 


MARGUERITES 
2 eggs beaten 1 cup brown sugar 
1/2 cup flour sifted with 1 tsp. 1/3 tsp. salt 
baking powder 1 can pecan or walnut meats, 


chopped 


Fill small, well-buttered cupcake pans about 2/3 full with mixture. If de- 
sired, place 1 unbroken nut meat on top of each cupcake. Bake in moderate 
oven about 15 minutes. 
Adelaide DeLong Dea 
Class of 1918 


MOLASSES CRINKLES 


3/4 cup shortening 1/4 tsp. salt 

1 cup brown sugar 2 tsp. baking soda 
1 egg 1 tsp. cinnamon 
1/4 cup molasses 1 tsp. ginger 
2-1/4 cup flour 1 tsp. clove 


Drop by spoonful onto cookie sheet. Bake at 375°. 
Ethel Perry Sevigny 
Class of 1934 
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NEW MEADOWS INN COOKIES 


1/2 cup butter 1/2 tsp. soda 

1 cup sugar 1/2 tsp. salt 

1 egg | 3/4 tsp. nutmeg 
1 tsp. vanilla - 1/2 tsp. mace 
1-1/2 cups flour 1/3 cup milk 


l tsp. cream of tartar 


Cream shortening, sugar until light and fluffy. Add egg (unbeaten) and 
vanilla and beat well. Sift dry ingredients and add alternately with milk. | 
Let stand in refrigerator eee Roll very thin on board. Aare into de- 
sired shapes. Bake at 375°. 
Mrs. Paul Jones 
Class of 1910 


ORANGE NUT COOKIES 


1/4 lb. butter ' grated rind of 1/2 orange 
1/2 tsp. vanilla 1/2 cup light brown ‘sugar 
1/2 cup sugar 7 1 cup chopped pecans 

1 egg, beaten 1 cup flour 

1/2 tsp. soda 1/2 tsp. salt 


Cream together butter and sugar. Add egg and stir well. Add flour, soda, 
salt, and mix well. Then add orange rind, vanilla, nuts, and mix. Drop by 
teaspoonfuls onto a well-greased sheet. Bake 10-12 minutes at 325°. 
Barbara Stevens Wright 
Class of 1949 
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PEANUT BUTTER SWIRLS 


1/2 cup shortening 2 tsp. milk 

1 cup sugar 1-1/4 cups sifted flour 

1/2 tsp. salt 1/2 cup chunky peanut butter 
1/2 tsp. soda l egg 


1-6 oz. pkg. chocolate bits 


Cream shortening, sugar. Beat in peanut butter, egg, milk. Sift flour, salt, 
soda. Stir into creamed mixture. Place dough on lightly greased waxed 
paper. Melt chocolate bits, spread over dough. Roll like a jelly roll. 
Chill 1/2 hour. Slice into 1/4 inch. Place on ungreased cookie sheet. 
Bake at 375°, 8-10 minutes. 
Jacqueline A. Brown 
Class of 1949 


PECAN SHORTBREADS 


1/2 Ib. butter : 6 tbsp. sugar 
2 cups pecan halves 1 tsp. vanilla 


2 cups pastry flour 


Cream butter, flour, sugar very thoroughly. Add pecans and vanilla. Roll 
into small rolls 2—3 inches long. Bake 50 minutes at 250-—275°. Roll in 
powdered sugar while still hot. 
Mary V. Spinney 
Class of 1940 


PEPPARKAKOR (SWEDISH GINGER SNAPS) 


1/2 cup butter 1/4 tsp. soda in a little cold 
1 cup sugar water 
1/3 cup molasses 1 egg, unbeaten 
1/2 tsp. nutmeg, cloves, and 2 cups flour 
cinnamon 


Combine ingredients and mix well. Roll out and bake in moderate oven. 
Dorothy J. McCann 
Class of 1949 
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SCOTCH SHORT BREAD 


I lb. butter 2 lbs. flour 
1/2 lb. lard 1 tsp. baking powder 
1 lb. brown sugar l tsp. caraway seeds 


Work flour in slowly--roll out--cut with cookie cutter. Bake at 300-325°, 
Gula R. Boyce 


SHORTBREAD 


1 lb. butter 5 cups flour 
1 cup brown sugar 1/4 tsp. salt 


Cream butter well, add sugar, flour, and mix well with hands. Roll and 
cut. Bake at 350°, 15 minutes. 
Mrs. MacIntosh 


SMORBAKELSER (SWEDISH PUFF PASTE) 


1 cup cold butter 1-2/3 cups flour 
4 tbsp. ice water 


Sift flour onte baking board. Cut butter with 2 knives or pastry blender. 
Add ice water gradually and work until blended. Chill 30 minutes. Roll out 
on floured baking board into rectangular shape, fold and repeat 2 or 3 times, 
chilling 30 minutes each time. Then roll out quickly to desired thickness, 
and cut into different shapes. Place on cold baking sheet and keep in cold 
place 10—15 minutes before baking. Brush with water or beaten egg and 
bake at 500°, 8—10 minutes. 

Anna Wedell Campbell 

Class of 1929 
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SPICE COOKIES 


Mix together: 

1-1/2 cup shortening 2 cups sugar 

2 eggs 1 cup molasses 
Sift together: 


4 cups flour 1 tsp. each of salt, cinnamon, 


clove, ginger 


Add mixture 1 to mixture 2. Form into small balls, roll in sugar, bake at 


350°, 12-15 minutes. 
Adelaide DeLong Dea 


Class of 1918 


SUGAR COOKIES 


2 cups sugar 1/3 cup milk 
1 cup butter 1 tsp. soda 
_ 3 eggs | enough flour to roll 


I tsp. vanilla 


Roll mixture. Cut thin with cookie cutter. Place on cookie sheet and 
sprinkle with sugar. Bake 15 minutes at 400°. 
Eva Brackett Rogers 
Class of 1904 


SWEDISH BUTTER COOKIES 


1/2 Ib. butter ? 2-1/2 tbsp. sugar 


2 cups flour l tsp. almond extract 


Put all ingredients on bread board and work together with fingers. Chill, 
roll into long strips about 1/2 inch in diameter. Cut diagonally into 1-1/2 
inch lengths. Dip tops into egg whites and then into grated almond. Bake 
at 400°. 
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SWISS COOKIES 


2 cups sugar 1 Ib. ground almonds 


4 oz. chocolate 6 egg whites 


Beat egg whites and add sugar gradually. Melt chocolate--add almonds and 
chocolate to other ingredients. Let cool in ice-box. Roll out on sugared 
table and cut 1/3 inch thick. Bake at 250° for 15—20 minutes. Place on 
wire rack to cool. 
Susan F. Searle 
Class of 1933 


TORKIN 
4 tbsp. flour 1 cup chopped dates 
Il tsp. baking powder 1 cup chopped nuts 
1 cup sugar l tsp. vanilla 
pinch of salt 2 eggs, separated 


Sift together dry ingredients, add yolks, dates, nuts, and vanilla. Fold in 
‘stiffly beaten egg whites. Spread in ungreased 8 x 8 pan and bake 15—20 


minutes at 350°. Serve with whipped cream. 


UNCOOKED COOKIES 


3 cups uncooked oatmeal 1/2 cup butter 

1/2 cup chopped walnuts 1/2 cup evaporated milk 
1 cup bite-size marshmallows 1/4 tsp. vanilla 

1/2 cup cocoa 2 cups ‘sugar 


Mix oatmeal, walnuts, and marshmallows in a bowl. Combine cocoa, butter, 
milk, vanilla, sugar, and bring to a boil. Boil 1 minute, stirring comstantly. 
Pour over oatmeal mixture and let set until marshmallows melt. Put on 
waxed paper by spoonfuls and let stand until firm. 
Joanne Beltrandi Kranz 
Class of 1955 
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WALNUT HOLIDAY TREATS 


1 cup white sugar 1 cup brown sugar 

I tsp. salt 1 tsp. soda 

1-1/2 cup butter 3 eggs 

5-1/2 cups flour 1-1/4 cups sliced dates 

1 tsp. vanilla 1-1/4 cups canned cherries 


1-1/2 cups chopped walnuts 


Cream butter, sugars, eggs. Add eggs one ata time. Add vanilla. Sift 
flour with salt and ‘soda over fruit and nuts. Add flour mixture to creamed 
mixture and combine thoroughly. Shape into 4-2 inch thick rolls. Wrap in 
waxed paper and chill in refrigerator overnight. Bake at 400° for 8 


minutes. 
Jacqueline A. Brown 
Class of 1949 
DREAM BARS 
1/2 tsp. salt | 1/2 cup butter 
1/2 cup brown sugar . 1 cup flour 


Mix above ingredients with fingers and spread on 9”’ pan. Bake at 350° 


while mixing the following: 


| 1-1/2 cups cocoanut 1 cup brown sugar 
2 eggs, well beaten 1/2 tsp. salt 
1/2 tsp. baking powder 


Mix very well and spread over first mixture which should have baked 10 or 
15 minutes. Return to oven and bake 30 minutes at 350°. Cool and cut in 


squares or rectangles. 


SAND TARTS 


1 cup butter (or margarine) 1 cup pecans 
1/2 cup confectionary sugar 1 tsp. vanilla 


2 cups flour 


Blend. Mold with hands into small balls and flatten slightly. Bake at 300° 
for 15 minutes (should not be brown). Roll while hot in confectioner’s 


Sugar. The proportions sound peculiar but the result is a real short treat. 


60 


- CHRISTMAS COOKIES 


1 cup butter 1 cup glazed cherries (green 
1/4 lb. almonds and red) 
1/4 tsp. sale 1-1/2 cups flour 


2/3 cup brown sugar 


Form in roll and leave in refrigerator overnight. Slice and bake in moderate 


oven. 
LEMON SUGAR RAISIN COOKIES 
1/2 cup butter or oleo (soft) } 3/4 cup sugar 
1 egg 1 tsp. lemon extract 


Mix above ingredients very well. Add: 


1-3/4 cup flour 3/4 tsp. cream tartar 
3/4 tsp. soda 3/4 tsp. salt 


Sift together and add: 
1 cup raisins 


Roll in small balls size of walnut and place on greased cookie sheet. Press 


crosswise both ways with fork dipped in sugar. Bake in 375° oven. Do not - 


overbake. 
RASPBERRY SQUARES 
1 cup flour 1 tbsp. sugar , 
1/2 cup shortening 1 egg beaten with 2 tbsp. milk 


1 tsp. baking powder 
Spread in pan and add raspberry jam ‘spread thinly on top. Then cover with: 


1 egg beaten 1 cup white sugar 
2 small cups dessicated cocoanut butter size of an egg 


1 tsp. vanilla 


Cook slowly one hour in 300° oven. 
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PEARSON BLACK CHOCOLATE CAKE 


Melt 2 squares chocolate, 1/4 cup butter in 1/2 cup boiling water. Mix 1 cup 
sugar, 1 cup sifted flour, 1 egg, and 1 tsp. vanilla. Add chocolate mixture. 
Dissolve 1 tsp. soda in 1/4 cup sour milk, add to other mixture. Bake at 


o , 
350°, 30-35 minutes. Ruth Whittier Eaton 


Class of 1934 


SOUR CREAM COFFEE CAKE 


Cream: 

1/4 1b. margarine 1 cup sugar 
Add: 

2 beaten eggs 1 tsp. vanilla 


1 cup sour cream 


Sift together, then add: 
1-1/2 cups sifted flour 1-1/2 tsp. baking powder 
1 tsp. soda 
Topping: 
1 tsp. cinnamon 1/4 cup sugar 
Put half batter in pan, sprinkle with half of topping. Use remaining batter 
and topping on top. Bake at 350°, 45 minutes. 
Constance Delaney Stevens, 1952 


AUNT INA’S SPONGE CAKE 


Beat together: Beat together: 
3 egg whites 3 egg yolks 
1/2 cup sugar 1/2 cup sugar 


To the egg yolks add: 


6 tbsp. water 1 cup bread flour 
1/4 tsp. ‘salt 1 tsp. baking powder 
Flavor 7 


Constance Wildes Braman - 1932 
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RANDOLPH POUND CAKE 


1 cup butter 1-1/2 cups sugar 
4 egg yolks 
Sift together: 


2 cups flour 1 level tsp. B.P. 


salt 


Add alternating with 1/2 cup milk. Then add well-beaten whites and beat 


thoroughly. 
Constance Wildes Braman - 1932 
APPLE NOBBY CAKE 
1 cup sugar 1/2 cup shortening 


1 egg, well-beaten 


Mix these three ingredients. 


Add: 


3 cups diced apples 1 tsp. vanilla 
1/4 cup walnuts 


Sift: 

1 cup flour 1 tsp. soda 

1 tsp. baking powder 1/2 tsp. nutmeg 

l tsp. salt 1/2 tsp. cinnamon 


Add to all. Bake in 350° oven for 40 minutes. 
(Mrs.) Anne Lyons Twomey 
Class of 1931 
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PEANUT CRISP COOKIES 


Sift: 

1-1/2 cups sifted flour | 1/2 tsp. salt 
1/2 tsp. baking soda 3/4 tsp. soda 
Cream: 


1/2 cup Spry l cup brown sugar (firmly 
7 packed) 


Blend in one egg and 1 tsp. vanilla. Add 1/4 cup milk alternately with sifted 
dry ingredients. Blend in 3/4 cup chopped nuts. Drop by tsps. 3’’ apart and 
flatten in with fork. Bake at 350° — 1215 minutes. Yield: 3 doz. cookies. 
| (Mrs.) Anne Lyons Twomey 
Class of 1931 


WALDORF SQUARES 


First Part: 
1/4 cup butter (I use half Crisco) 1 cup flour 


Rub together and press in pan. Bake at 350° for 10 minutes. 


Second Part: 


1-1/4 cups brown sugar 1 cup chopped nuts 
2 eggs, well beaten 2 tbsp. flour 
1/2 cup cocoanut 1/2 tsp. baking powder 


Beat eggs and add sugar and flour and baking powder; then cocoanut and 
nuts. Blend well, then spread over baked crust. Return to oven and bake 


about 15 minutes. 


Third Part: 


1/4 cup butter Icing sugar 


1 tsp. vanilla 


Cream the butter and add enough icing sugar to make icing thick enough to 
spread. Add vanilla — let set for 3 to 4hours. These are delicious. The 
recipe was given to me by a Canadian cousin. 
(Mrs.) Anne Lyons Twomey 
Class of 1931 
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ENGLISH FRUIT CAKE 


1 cup Crisco 3 eggs - unbeaten 
1-1/2 cups sugar 1/4 tsp. salt 
3 cups bread flour 1 cup raisins 
l tsp. baking powder 1 cup mixed fruit 


1/2 cup milk 


Cream Crisco and sugar; add eggs (one at a time), beat well. Beat in 2-1/2 
cups flour with milk, baking powder, and salt sifted. Mix 1/2 cup flour with 
fruit. Fold in fruit to batter. Put in 2 bread-size Pyrex dishes and bake 
1-3/4 hours in a 275° oven. Garnish top with nuts and cherries. 
(Mrs.) Anne Lyons Twomey 
Class of 1931 


COCOANUT PECAN FROSTING 
1 cup evaporated milk 3 egg yolks 


l cup ‘sugar 1/4 lb. margarine 


Il tsp. vanilla 


Mix in heavy sauce pan and cook 12 minutes over a moderate heat. Add 1 can 
Angel Flake Cocoanut and 1 cup pecans. 
(Mrs.) Anne Lyons Twomey 
Class of 1931 


GERMAN CHOCOLATE CAKE 


1 pkg. (4 oz.) sweet cooking 1 tsp. vanilla 
chocolate (German) 2-1/2 cups sifted cake flour 
1/2 cup boiling water 1 tsp. baking soda 
1 cup butter (or margarine) 1/2 tsp. salt 
2 cups sugar 1 cup buttermilk 
4 ege yolks, unbeaten 4 epg whites, beaten 


Melt chocolate in 1/2 cup boiling water. Cream butter and sugar until light. 
Add egg yolks one ata time. Beat after each. Add vanilla and melted 
chocolate and mix. Sift flour, salt, and soda. Add dry ingredients alter- 
nately with buttermilk. Fold in stiffly beaten egg whites. Pour batter into 
3 8’ or 9’’ layer pans. Bake in 350° oven for 35 to 40 minutes. 
(Mrs.) Anne Lyons Twomey 
Class of 1931 
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CHEESE CAKE PIE 


Crust: 
12~14 graham crackers 1/8 lb. melted butter or oleo 
1 tsp. cinnamon l tsp. sugar 


Line pie pan and press with back of spoon. 


Filling: 
1 large pkg. cream cheese 1/8 tsp. vanilla 
2 eggs 2 tbsp. Brandy or Benedictine 


1/4 cup sugar 

Beat with beater until creamy. Bake 25 minutes at 350° F. Remove from 
oven and turn oven up to 475° F. 

Topping: 


1/2 pt. sour cream 1 tbsp. sugar 


1/4 tsp. vanilla 
Whip with spoon and spread like frosting and sprinkle with nutmeg. 


Put back in oven to even out topping. About 4—5 minutes. 


Dorothy Kandolin Hathaway 


PERFECT PIE CRUST 


2-1/4 cups flour 3/4 cups Crisco 
1 tsp. salt 1/2 cup cold water 


Chop flour, salt, and Crisco with pie blender until fine as cornmeal. Then 


chill about 1 hour. Add water; mix well with fork and knead a few times by 


hand. For apple pie, add 1 tbsp. cheddar cheese (powdered) to dry mixture. 


Two 9’’ pie crusts. 
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CRUMB PIE 


3 egg whites 1 cup crushed Ritz crackers 
l cup sugar 3/4 cup walnuts 
1/2 tsp. baking powder 


Beat egg whites until stiff. Gradually add sugar and baking powder. Roll 
in crackers and walnuts. Pour into greased (glass) pie plate and bake at 
350° F. for 1/2 hour. Cool. Cover with whipped cream or ice cream just 


before ‘serving. 
Constance Delorey Stevens 


LEMON CUSTARD PIE 


1-1/4 cups sugar 3 tbsp. flour 
1 tbsp. melted butter 1 lemon, juice and rind 
4 eggs, separated 2 cups of milk 


Mix sugar, butter, egg yolks, flour, and lemon juice and rind in large bowl. 
Then add milk. Mix again. Put in pie shell (uncooked). Beat egg whites 
to a stiff. Then put over pie filling in 9’’ plate. Don’t mix white, just 


spread as meringue. Bake in slow oven 1 hour at 300°. 


CHEZ BRUCKEZ MACAROON PIE 


(from the ‘Cross Keys,’’ Nashville, Tenn.) 


12 saltines rolled very fine 1/4 tsp. baking powder 

12 dates chopped fine 3 egg whites, beaten stiff, not 
1/2 cup chopped pecans dry 

1 cup white sugar 1 tsp. almond extract 


Mix crackers, dates, pecans, ‘sugar, and baking powder. Fold in extract and 
whites. Pour into crumb crust shell in 9’’ pie plate. Bake 30 minutes at 


350°. Serve with whipped cream. 
Ruth Sheldon Hawley - 1917 
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PECAN PIE 


4 tbsp. butter juice of 1 lemon 

l cup sugar (half white and half 3/4 cup dark Karo 
brown may be used) 1 cup pecans 

3 eggs 


Cream butter and sugar together. Add remaining ingredients, and beat 
well. Bake in unbaked pie shell 45 minutes at 375°. 
Marjorie Landers - 1947 


LEMON CHIFFON PIE 


Crust: 


Mix together: 
20—22 Graham crackers, crushed 1/2 cup melted butter or sub- 


stitute 


Put crumbs into pie plate and form into a lower crust. Save 1/2 cup of 


crumbs to sprinkle over top of filling. 


Filling: 

4 egg yolks (med. sized eggs), 2 lemons, grated tind and 
beaten juice 

l tsp. cornstarch 4 egg whites, beaten well 


1 can condensed milk 


Mix all ingredients except egg whites. Fold those in last. Put filling in 
pie plate. Sprinkle buttered crumbs over top of filling. Bake 20 minutes 


in moderate oven. 
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CREAM RASPBERRY PIE 


Line a pie plate with pie crust. Fill it with red raspberries. Cover berries 
with granulated sugar and put on upper crust, but rub edges of upper and 
lower crusts with butter so they will not stick together. Bake, and make 


the following filling: 


1 cup milk - 2 tbsp. sugar 
1 tsp. cornstarch vanilla 


3 egg whites 


Cook together above ingredients and when cool, add the whites of 3 eggs, 
stiffly beaten. Lift the upper crust of the pie and pour this cream filling 
into it. Replace the upper crust and sprinkle with powdered ‘sugar. 


LEMON SPONGE PIE 


1 cup sugar 1 cup milk 
1 tbsp. oleomargarine 2 tbsp. flour 
2 eggs 1 lemon 


Blend sugar and oleo (soft). Stir in egg yolks, milk, flour, and grated rind 
and juice of the lemon. Then fold in the stiffly beaten egg whites. Pour 
into unbaked pie crust. Bake until firm, having the oven hot for the first 
10 minutes and then reduce heat to moderate. Time in baking: 10 minutes 
at 450° and 20 minutes at 350°. 
Anne L. (Meade) Gormley 
(Mrs. Paul) M.G.H. 1937 


PECAN PIE 
1 cup white sugar 1/8 lb. margarine 
1 cup white corn syrup 1/4 tsp. ‘salt 
1 cup chopped pecans 1 pastry ‘shell, unbaked 


2 eggs 


Cream margarine and-sugar. Add salt, well-beaten eggs, corn syrup and 
pecans. Mix well. Bake in raw pastry shell 1 hour at 300° F. 
Elizabeth K. Fraser - 1919 
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MACAROON PIE 


l cup graham cracker crumbs 1/2 cup walnuts, cut up 
} cup sugar 1 tbsp. almond extract 
3 eggs 


Beat yolks with half sugar until thick. Add nuts, crumbs, and flavoring. 
Combine with whites beaten stiff with remaining sugar. Place in 9’’ pie 
plate (greased). Bake 20—30 minutes in 350° oven. Serve with ice cream 


or whipped cream atop. 
Elizabeth Hollidge - 1937 


FUDGE PIE 
1 cup sugar (granulated) 1/3 cup flour 
1/2 cup butter 1 tsp. vanilla 
2 egg yolks 2 egg whites 
2 oz. chocolate 1/8 tsp. salt 


Sift sugar. Beat butter until soft. Add sugar gradually. Blend these in- 

gredients until they are creamy. Beat in egg yolks. Melt over hot water, 

cool slightly and beat in chocolate. Sift flour before measuring and beat it 

into the butter mixture. Add vanilla. Whip until stiff, the egg whites and 

salt. Fold them into the batter. Bake in a greased 8’’ or 9’’ pie plate in 

a slow oven (325°) for about 30 minutes. Serve topped with ice cream. 
Lucille Theroux Donohue - 1938 


MOTHER HALL’S DOUBLE CRUST LEMON PIE 


1 cup sugar pinch salt 

2 eggs, slightly beaten butter - size of walnut 
juice of 1-1/2 lemons 1/3 cup sweet milk 
rind of 1 lemon 2 tsp. flour 


Cream butter and sugar. Add eggs, lemon juice: and rind, salt, and flour 
which has been dissolved in a little of the milk. Then add balance of milk. 
Line 8’’ pie plate with regular pie crust - fill with above mixture and cover 
with pie crust rolled thin. Bake in 42 5° oven for about 25 minutes - till 


crust is brown. 
Marion Woodbury Hall - 1920 


GLAZED FRESH STRAWBERRY PIE 


9’? pie shell 3/4 cup sugar 
1 qt. berries 2 tbsp. cornstarch | 
1 cup water red food coloring - optional 


Bake pie shell and fill with 3 cups whole fresh berries. Crush remaining 
berries and cook for 5 minutes. Strain and measure 1 cup juice. Combine 
sugar and cornstarch and stir into juice. Cook 3 minutes until thick. Cool 
slightly and ‘spoon over fruit. Garnish with whipped cream and whole ber- 
ties. Chill. 
Sonia Wisotsky Lingos - 
Sept. 1945 


CREAM CHEESE PIE WITH STRAWBERRY GLAZE 


Pie Crust: 

16 graham crackers 1/8 tsp. cinnamon 

2 tbsp. ‘sugar 4 tbsp. butter (softened) 
Filling: 

2 eggs 1 tsp. vanilla 

3/4 cup sugar dash of nutmeg and cinnamon 
1 tbsp. lemon juice 1 pt. Hood’s sour cream mixed 
_Ilb. cream cheese (4 Nu-Chatel with 2 tbsp. sugar and 1 tsp. 

jars - 4-3/4 oz. each) vanilla 
Glaze: 
1 box strawberries 2—3 drops red food coloring 


1 tbsp. cornstarch 


Roll graham crackers in a plastic bag until they are very fine. Mix well 
with sugar, butter, and cinnamon. Press firmly into 10’’ pie plate. Combine 
eggs and sugar and beat well. Add lemon juice, vanilla, nutmeg, cinnamon, 
and cream cheese. Beat well until smooth. Pour into graham cracker crust 
and bake at 350° for 20 minutes. Remove pie from oven. Cool for 5—10 
minutes then spread with sour cream mixture. Return to oven for 5 minutes 
at 450°. Cool pie and refrigerate for several hours. For glaze: Drain juice 
from thawed berries. Mix cornstarch and juice; cook until thick. Add few 
drops of red food coloring and mix well. Arrange sliced strawberries on 
cheese pie in decorative pattern. Pour glaze over pie and spread evenly 


without changing strawberry design. Refrigerate several hours before 


serving. Jeanne C. Pierce - Sept. 1948 


GHEESE CAKE 


CRUST: 

1-1/2 cups fine Zwieback crumbs 2 tbsp. butter 
(18-20 slices) 2 tbsp. sugar 

Blend crumbs with butter and sugar. Press into bottom of greased 9’’ spring 

form pan. 

FILLING: 

2—8 oz. pkg. cream cheese 1 tsp. lemon juice 

l cup sugar 5 egg whites (stiffly 

5 egg yolks : beaten) 

2 cup’s sour cream whole strawberries 

1 tsp. vanilla currant jelly 


Stir cheese to soften. Add sugar and cream well. Add unbeaten egg yolks, 
Stir just to blend. Stir in sour cream, vanilla, lemon juice. Fold in egg 
whites. Bake in slow oven 300° F. 1 hour. Turn off oven - let cake remain 
in oven 1 hour with door closed. Open door and let remain 1 hour. Garnish 
after baked. Cut whole berries in half lengthwise. Arrange on top. Soften 
jelly over hot water. Spoon over berries to glaze. Garnish with additional 
berries. Refrigerate over night. 


Edna Lepper 


PECAN PIE 
3 eggs 1 cup dark Karo 
3/4 cup sugar 1 can pecan halves 
1/4 lb. butter 1 unbaked, 9’’ pie shell 


Beat eggs slightly; add sugar, butter, Karo, beating until just blended. 
Spread pecans in pie shell, pour mixture over pecans. Bake at 350°, 45 
minutes, 
Margaret Heyse 
Class of 1937 
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BLUEBERRY .PIE 


Cook over a low flame for 10 minutes: 


1 cup sugar 1 cup cold water 
4 tsp. flour 1 cup blueberries 
1/4 tsp. ‘salt 1 tsp. lemon juice 


_ Bake a 9 inch pastry ‘shell and place 3 cups raw blueberries in it. Pour 
cooked mixture over berries. 
Ella Drusilla Scott Perrine 
Class of 1924 
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NEW HAMPSHIRE INDIAN PUDDING 


1/3 cup yellow corn meal 5 cups milk 
2/3 cup dark molasses 


Put corn meal in fry pan with 1 cup milk. Boil, stirring until thickened. 
Add 3 cups of milk and the molasses. Pour into buttered baking dish. 
Cook until it is the right consistency, adding the remainder of the milk 


as the pudding thickens. Cook at 350° F. Serve warm with cream or ice 


cream. 
Ruth Sleeper 
MISSOURI BLACK PUDDING 
1/2 cup molasses 2 egg yolks 
1 cup hot water 3/4 cup flour 
l tsp. baking soda 1 cup raisins 


Place molasses in a bowl]; add each ingredient in order, stirring as it is 


added. Pour mixture into a greased mold and steam for 1-1/2 hours. 

Sauce: 

Beat egg whites until stiff. Blend 1/2 cup sugar and 2 tbsp. of melted but- 
ter; add 1 tsp. vanilla. Stir egg whites and above together. This is an old 


Missouri recipe, not an original. It serves 5—6. 
Eileen M. Young - 1920 


vi, 


COCOANUT CRUNCH TORTE 


1 cup Graham cracker crumbs - 1 tsp. vanilla 
1/2 cup chopped moist shredded 1 cup sugar 
cocoanut 4 egg whites 
1/4 tsp. salt 1 pint butter pecan ice cream 


1/2 cup chopped walnuts 


Combine cracker crumbs, cocoanut, and nuts. Beat egg whites with salt and 
vanilla until foamy. Slowly add sugar and continue beating until it forms a 
stiff peak. Fold Graham cracker mixture into egg whites. Spread in well- 
greased 9’ pie plate and bake at 350° for 30 minutes. Cool, cut in pie 


wedges and serve with ice cream. 


NORWEGIAN PRUNE PUDDING 


1-1/4 cups chopped stewed prunes 1/8 tsp. salt 

1/2 cup juice of prunes 1/4 cup sugar 
1-1/4 cup water 1/4 cup flour 

1/2 tsp. allspice 1 tbsp. lemon juice 


Heat prune pulp, juice, and water in top of double boiler. Add combined 
allspice, salt, sugar, and flour; mix well. Cook for 15 minutes, stirring 


frequently. Add lemon juice. Chill and serve with light cream or whipped 


cream. 
BAVARIAN CREAM 

2 tbsp. gelatin 1/2 cup sugar 

1/2 cup cold water 1/4 tsp. salt 

1 pint scalded milk 1 tsp. vanilla 

4 beaten egg yolks 1 pint heavy cream (whipped) 


Soak gelatin in cold water until soft. Make custard (in double boiler) with 
milk, egg yolks, sugar, salt, and vanilla. Stir -- when spoon is coated, add 
softened gelatin. Stir until dissolved. When mixture thickens, fold in 
whipped cream. Turn into mold which has been chilled. Put in refrigerator. 


Serves 6 to 8. Any flavor may be used as desired. 
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FINNISH PLUM PUDDING 


2 loaves white bread (remove crusts) 2 quarts milk 


Soak for 2 hours. 


1-1/2 cups sugar 1/2 cup butter 
l cup brown sugar 1 package raisins 
4 beaten eggs 1 tsp. nutmeg 


Before putting in oven, add 1 tsp. soda mixed in small amount of warm water. 


Bake in slow oven, 225°, for 4 hours. Serve warm with sauce. 


Foamy Sauce: 

1/4 cup sugar 1/4 cup milk 
Let above stand for 10 minutes. 

1 beaten egg 1 tsp. vanilla 


Mix egg and vanilla with milk and sugar. Fold in jar of whipped heavy 


cream. 
M. Lindgren 
DATE PUDDING 
4 slices bread, well buttered | 1/8 tsp. salt 
1/2 cup brown sugar 1/2 pkg. dates, cut up 
2 well beaten eggs vanilla 
2 cups milk ; dash of nutmeg 


Cut bread into small cubes and put into double boiler. Add the brown 
sugar, the eggs, milk, salt, dates, vanilla, and nutmeg. Put cover on 
double boiler and cook for one hour. Do not stir. Serve plain or with 
whipped cream. 

E, Lee 
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OZARK PUDDING 


l egg 1-1/2 tsp. baking powder 
3/4 cup white sugar (or less, to taste) 1/8 tsp. salt 
2 tbsp. flour 1/2 cup nut meats, if desired 


1 cup chopped apples 


Beat the egg and sugar together. Add the rest of the ingredients. Bake in 
a greased pie pan for 35 minutes at 350°. Serve plain or with whipped 


cream or ice cream. 


STEAMED CHOCOLATE PUDDING 


2 squares unsweetened chocolate Il tsp. vanilla extract 

1 egg 1 cup sifted all-purpose flour 
1/2 cup sugar 1 tsp. baking powder 

1 tbsp. melted butter 1/2 tsp. salt 


1/2 cup milk 


Beat egg until frothy; add sugar gradually and keep beating until smooth. 
Add cool melted chocolate, butter, and vanilla. Sift dry ingredients to- 
gether. Add alternately with milk to batter. Beat smooth after each addi- 
tion. Pour into a greased quart mold or top of quart double boiler and 
steam over a low heat for 1-1/2 hours. Add more boiling water if neces- 
sary. Unmold and serve hot, or freeze. To defrost, let pudding ‘stand at 
room temperature 4 to 6 hours. Reheat over boiling water 45 minutes. 
Pudding is nice with whipped cream, ice cream, or hard sauce. 

Helen Bancroft Thompson - 

1920 


APRICOT SHERBET 


1 cup sugar 1 lemon - juice and rind 
1-1/2 cup water 1-1/2 small bananas 
1/2 cup orange juice and some grated 1 can apricots 

rind 


Boil the sugar and water and allow to cool. Mash the apricots and bananas. 
Mix all of the above and put into a freezing tray. Stir 2 or 3 times while 


sherbet is freezing. 
Edna L. Logan 


PINEAPPLE CREAM 


1 lb. vanilla wafers 2 eggs 
J-1/4 1b. butter 1/2 pint whipping cream 
1-1/2 cups powdered sugar 1 cup No. 2 crushed pine- 


apple, drained 


Roll out wafers. Line a 10’’ x 14’’ pan with waxed paper and sprinkle with 
half of the crumbs. Cream the butter and sugar; add the well-beaten eggs, 
spreading evenly over the crumbs. Whip the cream; fold in pineapple and 

spread over first mixture. Cover with remaining crumbs. Chill in refriger- 


ator for 24 hours. 
Emily H. Sheldon - 1907 


CHOCOLATE SQUARES 


20 Graham crackers 3 squares of bitter chocolate 
1/2 pound butter or margarine . 1-1/2 cups chopped nuts 

2 cups powdered sugar 1 tsp. vanilla 

3 eggs 


Line 8’’ pan with half of the Graham crackers, finely crushed. ‘Cream 

the butter and sugar. Beat in eggs, one atatime. Beat in the chocolate, 
melted but slightly cool. Stir in the nuts and vanilla. Spread the mixture 
into the pan. Top with remaining Graham cracker crumbs. Refrigerate 
over night. Serve on individual plates, a la mode or hot. Makes 12 


servings. 


Emily H. Sheldon - 1907 
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GRANDMA LOGAN’S WHEAT PUDDING 


1 quart milk 1 cup raisins 
1/3 cup butter 4 eggs 

2/3 cup cream nutmeg 

1 cup flour salt 


1 cup sugar 


Heat milk in a double boiler. Wet flour in a little cold milk and stir into 
hot milk. Let it thicken. Add butter, sugar, raisins, and cream. When 
cool, add eggs well beaten. Bake at low heat for 2 hours. Serve with 


hard sauce. May be baked with the turkey! 


“‘Herewith I am offering you ‘my favorite recipe’ if you wish to use it for 

the Anniversary Cookbook. It came down in the family from my great grand- 

mother circa 1800 and is the family favorite for the Thanksgiving pudding.”’ 
Candace F. Seeley - 1925 


CREME CHOCOLAT 


1 pkg. semi-sweet chocolate 1 tsp. vanilla 
3 eggs 1/2 cup heavy cream 


Melt chocolate in top of double boiler over low heat. Remove from heat and 
add 1 egg and beat well. Separate remaining eggs and add yolks one at a 
time, beating well after each addition. Stir in flavoring. Whip remaining 
egg whites until stiff. Whip cream until stiff. Fold egg whites, then cream 
into chocolate mixture. Chill and spoon into sherbet glasses and decorate 


with cookies, cocoanut, and sliced bananas. Serves 6. . 


CHOCOLATE WAFERS DESSERT 


1/2 pkg. chocolate wafers ? 1/2 cup milk 
1/2 lb. marshmallows 1/2 pt. cream 


Crush wafers and sprinkle half over bottom of plate or pan. Melt marshmal- 
lows and add the milk and cool. All 1/2 cream whipped stiff. Sprinkle 
rest of chocolate cookie crumbs on top. Add almond or vanilla flavor (1 


tsp.) or half of each. Color as desired. Put in refrigerator to cool. 
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APPLE STREUDEL DESSERT 


2 lbs. apples 1/2 cup brown sugar 
1 cup flour 2 tbsp. granulated sugar 
1/2 cup butter or oleo 1/4 tsp. cinnamon 


Spread bottom and sides of a coffee cake pan 8 x 12 very generously with 
butter. Peel apples, cut and place close together in pan. Mix cinnamon 
and sugar and sprinkle over apples. Put flour in mixing bowl. Add brown 
sugar, then cut in butter and rub with finger tips to crumbs. Sprinkle over 
and between apples. Pat to make a smooth surface. Bake for 30 minutes - 
in a quick oven or until apples are tender at 425°. Serve with hard sauce 


Or ice cream. 


STEAMED CARROT PUDDING 


1 cup grated raw carrots l tsp. salt 
1 med. apple or potato (grated 1 tsp. cinnamon 
optional) 3/4 tsp. cloves 
1 cup sugar 1/2 tsp. allspice 
1 cup flour 1/2 tsp. nutmeg 
1/2 cup crisco 1 cup raisins (some blond or 
l tsp. baking soda currants if desired) 


Mix altogether. Steam 2-1/2 hours or use pressure cooker: 1/2 hour with 


steam escaping; then 1/2 hour at 5 lbs. pressure. 


NUT CARAMEL PUDDING 


1 quart water 1/4 cup cold water 
3-1/2 cups light brown sugar 1/4 tsp. vanilla 
6 tsp. cornstarch 1/2 cup nut meats 


Boil sugar and water together for 10 minutes. Dissolve cormstarch in cold 
water. Add to hot syrup and boil 5 minutes, stirring constantly. Add nuts 
and vanilla. Pour into individual dishes and chill. 
Adelaide DeLong Dea 
Class of 1918 
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EILEEN’S STEAMED PUDDING 


Sift 3/4 cup flour, 1 tsp. cinnamon, pinch of salt, 1/4 tsp. cloves. Add 1 
tsp. soda dissolved in 1/2 cup hot water. Add 1/2 cup molasses, 1 beaten 
egg, 1/2 cup chopped raisins or dates. Steam in tightly covered mold 


(coffee can) for 1 hour. 
SAUCE 


Beat egg white, add 1 cup powdered sugar. Stir, add egg yolk, beat until 
light. Add 1/2 cup cream whipped, flavor with vanilla. 
Harriet Towle, Class of 1910 


GREAT GRANDMOTHER’S PLUM PUDDING 


Soak about 16 common crackers over night in milk, add 1 tsp. cassia, some 
nutmeg and salt, 1-1/2 cups sugar. Put in greased pail (steamer) with alter- 
nate layers of raisins. Beat 2 eggs and 1 cup milk, pour over top. Steam 4 
hours. (Five lb. lard pails were used years ago for such purposes.) 


Constance Wildes Braman - 1932 


LIME AND LEMON SHERBET 


Combine: 
1/2 cup lemon juice rind of 1 lemon 
1/4 cup lime juice 1-1/2 cups sugar 


rind of 2 limes 


Let stand until sugar dissolves - about 15 minutes. 


Stir in: 


3 cups milk 1/4 tsp. salt 


Soften 1 tablespoon unflavored gelatin in 1/4 cup cold water. Dissolve 
over hot water; add to milk mixture. Freeze firm in refrigerator tray. Re- 
move to chilled bowl; beat thoroughly. Return to tray and freeze solid. 
(Mrs.) Anne Lyons Twomey 
Class of 1931 
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CANADIAN BLUEBERRY CRISP PUDDING 


4 cups fresh blueberries or 1 qt. 4 tbsp. butter or margarine 
canned 1/3 cup brown sugar 

1/3 cup granulated sugar 1/3 cup flour 

2 tsp. lemon juice 3/4 cups quick cooking oats 


Put berries in quart baking dish. Sprinkle with sugar and lemon juice. 
Cream butter (margarine), gradually add brown sugar. Blend in flour and 
oats with a fork. Spread over berries and bake in a moderate oven 35—40 — 
minutes. Serve with plain or whipped cream. 
(Mrs.) Anne Lyons Twomey 
Class of 1931 
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RED PEPPER RELISH 


1 dozen firm, large, sweet, red peppers 4 cups white sugar 


l tsp. salt I pint vinegar 


Chop or grind peppers. Add salt and let stand overnight in china bowl. In 
morning add sugar and vinegar. Cook until thick. Put in jars and seal. 
Helen E. Sundell 


BREAD AND BUTTER PICKLES 


1 gal. cucumbers 2 green peppers 
8 onions 2 red peppers 


1/2 cup salt 


Slice cucumbers, onions, and peppers. Pack in ice. Let stand 3 hours. Put 


a Siate with a heavy weight on top of the pickles. Drain well. 


Process 
5 cups sugar 1-1/2 tsp. tumeric 
2 tbsp. mustard seed 1/2 tsp. ground cloves 


5 cups vinegar 


Mix well, pour over pickles and simmer 30 minutes. Seal in hot jars. 


CRANBERRY RELISH SUPREME 


2 cups fresh cranberries 1 apple cored 
1/2 orange rind and pulp 1/2 cup sugar 
1/2 lemon rind and pulp 


Put fruit through food chopper. Mix thoroughly with sugar. Chill several 
days for flavor to blend. Makes 2 cups. 
Florence Farrell - 1929 


CRANBERRY AND ORANGE RELISH 


1 cup oranges, cubed 1 cup sugar 


1 cup raw cranberries 


Grind oranges and raw cranberries through coarse knife of food chopper. ‘Add 
sugar in the proportion of 1 cup sugar to 1 cup cranberries and 1 cup orange. 


Serve as relish for meat. 
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PICKLES 


2 qts. green tomatoes 1 tsp. celery seed 
4tbsp. salt 2 qts. onions 

3 sweet red peppers 1 hot pepper 

4 cups vinegar 4 cups sugar 

1 tsp. tumeric powder 4 tsp. mustard 


_ Slice tomatoes and cover with salt. Let stand over night. Drain well. 
Bring to a boil vinegar, sugar, and spices. Add sliced onions and cook 1 
minute. Add tomatoes and peppers and bring to a boil. Seal hot. Makes 


about 7-1/2 pints. 


CUCUMBER RELISH 


9 large cucumbers - peel, remove 4 large onions 


seeds, chop finely 


Put in brine 1/2 cup salt and water to cover for 4 hours. Drain. Add to hot 


sauce. 

Sauce 

1 pt. vinegar 1 tbsp. celery seed 
2 cups white sugar 2 tbsp. mustard 
1/2 cup flour 1 tsp. tumeric 


Boil 5 minutes after cucumbers and onions are added. Bottle. 


POTTSFIELD PICKLE 


3 qts. green tomatoes (chopped 1/3 cup salt 
coarse) 3 pts. white vinegar 

3 qts. ripe tomatoes (sliced be- 2-1/2 pts. vinegar 
fore measuring) 1/2 tsp. cinnamon 

6 large onions 1/2 tsp. cloves 


1 bunch celery (inc. stalks) 


3 red sweet peppers 


Mix first 5 ingredients together and add salt. Let ‘stand overnight. Drain in 
morning and add ‘sugar, vinegar, spices. Cook slowly until done, about 1/2 


hour after it boils. Put in hot jars and seal. 
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BAKED BEANS 


2 cups dry beans, any kind or mixed shake of pepper 
1/2 cup molasses (brown or white little salt 

Sugar may be used instead) onion, if desired 
1/2 tsp. dry mustard 1/2 1b. salt pork 


Soak beans overnight. Next morning parboil in same water. Place in pot or 
baking dish the molasses, mustard, salt and pepper and onion. Drain beans 
and put in pot over the flavor mixture. Add salt pork scored on the tip, and 
place in center of beans. Add new water from faucet. Cover and bake in 
very slow oven, not over 200° degrees, all day or all night, the longer the 
better. Remove cover the last hour to brown pork. Add water whenever 
necessary. Pressure cooker may be used. If so, put in oven 3 to 4 hours. 
Do not cool in pressure cooker as beans will crack. 

Ida Snow Upton - 1924 


GRAMMIE’S BAKED BEANS 


1 lb. dry red kidney beans 1 tbsp. salt 
1 piece salt pork or ‘slab bacon 1-1/2 tsp. dry mustard 
1 scant cup sugar 1 onion sliced 


Soak beans overnight and parboil in morning (30—45 min.). Drain and rinse 
with cold water. Place beans in electric skillet with salt pork or bacon. 
Add sugar, salt, mustard, and onion. Cover with cold water. Cook at low 
temperature (200~210) covered for 3—4 hours. Add water as needed during 
cooking. 


Sandra D. Hall - 1953 
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BOSTON BAKED BEANS 


2 cups dry beans 1/2 cup light molasses 
1/2 1b. salt pork 1/2 tsp. dry mustard 

1 onion 1 tbsp. sugar 

l tsp. salt 


Cover beans with water and soak overnight. Drain and cover with fresh 
water. Cook very slowly until skins burst when you take a few on the 
tip of a spoon and blow on them. Drain, reserving cooking water. Scald 
pork. Score rind. Put pork in beanpot with onion and cover with beans, 
Bring reserved water to boiling point and add 1 cup to salt, molasses, 
mustard, and sugar. Mixed together. Pour mixture over beans and add 
enough more water to cover beans (if any cooking water is left, use that). 
Cover bean pot. Bake 6 to 8 hours at 300°. Add water as needed to 
keep beans moist. 3 
Barbara Bullard Haynes - 
1953 
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PINEAPPLE LIME GELATINE SALAD 


1 pkg. lime jello 1 cup boiling water 
1 No. 2 can crushed pineapple 1 small pkg. cream cheese 
(4 oz.) 


Drain juice from crushed pineapple. Dissolve lime jello in water, then stir 
in the cream cheese until cheese dissolves. Add 1 cup of juice from 
crushed pineapple, mix and place in refrigerator until it begins to thicken. 
Add crushed pineapple and stir. Place in mold that has been oiled lightly 
with salad oil. Refrigerate until firm. Unmold onto bed of lettuce. Serve 
with mayonnaise which has been thinned with pineapple juice. 

Julia Binns Cady - 1940 

(Mrs. Robert S. Cady) 


FROZEN SALAD 


1 cup of whipping cream 1 cup of drained fruit cocktail 
1 cup of drained mandarin orange 


segments 


Whip the cream. Fold in the mandarin orange segments and the fruit cock- 
tail. Turn into refrigerator freezing tray. Freeze without stirring, with cold 
control set at lowest point. Cut into squares and serve on lettuce or water- 


cress. Serves 6 to 8. 


FRUIT SALAD 


1 can of drained pineapple tidbits 1 can pitted, drained cherries 
2 cups tiny marshmallows 1/2 cup chopped nuts 
1 can of cut and drained grapefruit 1/2 cup salad dressing 

and orange sections . 1/2 cup heavy cream, whipped 


Mix together and chill at least 2 hours. 


FRUIT SALAD DRESSING 


1/2 cup mayonnaise 2 tsp. sugar 


1 tbsp. ketchup 1 tbsp. coffee cream 


Beat with fork. Serve on molded fruit salad. 
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CRANBERRY SALAD 


1 qt. cranberries, ground fine 1 cup whipped cream 
16 marshmallows cut into eighths 1/2 cup nuts 
1 medium can crushed pineapple 1 cup ‘sugar 


Refrigerate over night. The following day, add sugar and half of the cream. 


Top with remaining cream and outs. 


HOLIDAY SALAD 
2 pkgs. raspberry jello 1/2 cup walnuts, cut small 
1 small can pineapple tidbits 1 small can cranberry sauce 


Mix jello using 1/2 cup less (usually 2 cups). Then add cranberry sauce 
and fruit just as jello begins to harden. Pack into a.salad ring and chill. 


Fill center with lettuce when ready to serve. 


PINEAPPLE MOLD 


1 small can crushed pineapple 2/3 cup sugar 
2 pkgs. gelatin pinch of salt 
1 tsp. lemon juice red or green coloring 


Drain 2 to 3 tbsp. of juice from the can of pineapple. Soak the gelatin in 1 
cup of cold water. Add the sugar and 2 cups of boiling water. Then add salt, 
lemon juice, and the coloring. Add the pineapple to the solution. Pour in a 
mold until firm. Place pan in hot water until mold becomes loosened and turn 
up on serving dish. 

Mrs. C, Silva 


90 


GERMAN POTATO SALAD 


3 lbs. potatoes 1 tbsp. parsley 
2 tbsp. chopped onion 6-8 bacon strips 
4—5 tbsp. oil, butter, or margarine salt and cayenne pepper 


2 tbsp. vinegar 


Boil the unpeeled potatoes in salted water until tender. Peel and cube the 
potatoes; add the parsley and onion. Broil the bacon until crisp; crush into 
small pieces and add to potatoes. Beat the chosen fat with the vinegar; 


add salt and cayenne pepper to taste. Pour over salad, hot or cold. Serves 6. 


LIME JELLO SALAD 


1 pkg. of lime jello 2 pkgs. Philadelphia cream 
1 can of Bartlett pears cheese 


Dissoive jello in 1 cup of boiling water. Add 1/2 cup of pear juice. Ar-- 
range pears in bottom of mold and pour half of the above liquid jello mix- 
ture over them. Let harden slightly. Beat with rotary mixer until smooth 
and mix the remaining liquid mixture with 2 pkgs. of cream cheese. Pour 
this over top of mold. Chill, when hardened unmold and ‘serve with lettuce. 
Martha Addison McCain - 1944 


MICHIGAN SALAD 


1 pkg. lime jello 1 tbsp. celery, chopped 

1/2 cup mayonnaise 2 tbsp. chopped green pepper 
1/2 cup evaporated milk 3 tbsp. grated carrot 

1/4 tsp. salt 1 tbsp. grated onion 


1 lb. cottage or cream cheese 


Dissolve the jello in 1/2 cup of hot water. Add the mayonnaise and 

evaporated milk; stir all together, then add the rest of the ingredients, 

adding the cheese last. Let set in refrigerator. Serve with mayonnaise. 
N. Gertrude Sharpé - 1912 
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POTATO SALAD 


6—8 fairly large potatoes 3 eggs 

1/8 cup green peppers 1/4 cup celery 

1/4 cup onions 3/4 cup mayonnaise 
1/2 cup milk 1/4 cup sugar 

1/4 cup vinegar 1 tsp. salt 


1/2 tsp. black pepper 


Boil the potatoes in their skins until tender; cut up in chunks. Hard cook 
the eggs and slice. Chop the peppers, celery, and onions. Mix all ingre- 
dients thoroughly; adjust seasonings to taste. May be served warm or 
chilled. (Ingredients and seasoning amounts depend on size of potatoes.) 
Marion Decker Manes - 1951 


SWEET SOUR CARROT SALAD 


8 medium carrots, grated (about grated rind of 1 lemon 
3-1/2 cups) juice of 1 lemon 


3/4 cup sugar 
Mix well and put in refrigerator to chill. Keeps well for days and is good 


with any meal as a salad or relish. 
Bertha Navas Briggs - 1938 


FRUIT SALAD DRESSING 


1 pkg. (4 oz.) cream cheese - soft salt 

3 tbsp. confectioners sugar 3 tbsp. mayonnaise 

1 tbsp. Nance’s mustard (or any fruit juice (any kind, though 
creamy salad type mustard) orange and pineapple, juice 


from canned peaches or pears 


are preferable) 


Put cheese in bowl and mix with sugar, mustard, and salt to taste, and 
mayonnaise. Add fruit juice to desired thinness. 
Helen Engert Sundell 
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SALAD DRESSING 


1 cup ‘salad oil 2 tsp. dry mustard 
1 scant cup sugar l tsp. salt 

1/2 cup vinegar 1 tsp. celery salt 
1 cup tomato soup 2 tsp. paprika 

Il tsp. A-1 sauce dash of cayenne 


l tsp. horseradish 


Mix dry ingredients, then add all others. Shake well. Makes 1-1/2 pints of 
delicious sweet dressing. ; 
Sandra D. Hall 
Class of March, 1953 


BOILED SALAD DRESSING 


1/2 cup sugar 1 egg beaten 
2 tbsp. flour salt and pepper 
I tbsp. mustard 1 cup water 


1 cup vinegar 


Mix well and cook until thick. 


TOMATO SOUP DRESSING 


1/2 cup vinegar l tsp. dry mustard 
1 cup olive oil l tsp. paprika 
1 tbsp. Worcestershire sauce 1 small onion grated 


1 can condensed tomato soup 


Put all ingredients in well-sealed jar. Shake very well to blend. Keep in 


refrigerator. 
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MAYONNAISE 


1/4 tsp. sugar (optional) 1 egg yolk 

pinch salt 1 tbsp. vinegar 
1/2 tsp. mustard 1/2 pint oil 

pinch white pepper 1 tbsp. lemon juice 


pinch cayenne pepper 


Blend dry ingredients well (sugar, if desired - helps mayonnaise from sep- 
arating). Add egg yolk, vinegar, and beat well. Add oil, lemon juice al- 
ternately, slowly. Beat well. If separation appears, add another egg yolk 


or tbsp. hot stock to restore smoothness. 


FRENCH DRESSING 


2 tsp. salt 1-1/2 cups olive oil 
1 tsp. white pepper 1/2 cup vinegar 
1 tsp. dry mustard garlic (as desired) 


1 tsp. paprika 


Put seasoning in bowl. Dissolve with a little oil. Gradually add a little 
vinegar. Add alternately remainder of oil and vinegar. Beat well with egg 
beater. Put in bottle in refrigerator until needed. If desired, rub inside of 


salad bowl with garlic or whole garlic may be dropped into bottle. 
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COFFEE SCOTCH SAUCE 


1/2 cup butter 1/4 cup light corn syrup 


1 cup brown sugar 3/8 cup strong coffee 


Combine butter, sugar, and syrup and cook over low heat until mixture 
comes to a boil, stirring constantly. Add coffee and boil again for 2 min- 


utes. Remove from heat and cool. 


TOFFEE SAUCE 


2 cups light brown ‘sugar 1/3 cup light corn syrup 
1/2 cup evaporated milk 1/3 cup margarine 
1/4 tsp. salt 


Combine all ingredients, bring to a boil, and cook rapidly for 3 minutes. 


Serve warm over ice cream. 


HOT FUDGE SAUCE 


1 cup ‘sugar 1 small can evaporated milk 
1 tbsp. cocoa 1 tsp. vanilla 


2 tsp. butter or margarine 


Stir sugar and cocoa over low heat 2 minutes. (This is correct - no liquid.) 
Add butter. Take off stove and add milk. Boil hard for 1 minute. Add 


vanilla. Cool and serve. This can be refrigerated in covered jar. 


CHOCOLATE SAUCE 


3 squares Baker’s unsweetened 3/4 cup boiling water 
chocolate 1/2 tsp. vanilla 
3 heaping tbsp. sugar 


Melt chocolate in double boiler. Add sugar and water. Bring to boil, 
Stirring constantly over direct heat and when quite thick put over hot 


water. Use your own judgment about adding more water if it seems too 


thick. Add vanilla. 
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FUDGE 


2 cups sugar 1 tsp. vanilla 

2 squares chocolate, chipped dash salt 

2/3 cup milk or cream 3/4 cup nut meats 
2 T. corm syrup 2 T. butter 


Place sugar, chocolate, milk, syrup, butter,'and ‘salt in sauce pan and heat 
slowly, stirring constantly until sugar is dissolved. Boil to 240° or until 
‘soft ball forms when dropped into cold water. Add vanilla, cool without 
Stirring to lukewarm. Beat until creamy. Pour into buttered pan. 3/4 cup 


walnuts may be added while heating. 


MAMIE’S MILLION DOLLAR FUDGE 


(About Five Pos ds) 


2 cups (12 oz. pkgs.) semi-sweet 4-1/2 cups sugar with pinch of 
chocolate salt added . 

3 pkgs. (4 oz. each) sweet cooked, 2 tbsp. butter or margarine 
chocolate 1 tall can evaporated milk 

1 jar (8 oz.) marshmallow cream 1 tsp. vanilla 


2 cups broken walnuts 


Combine all ingredients excepting vanilla and marshmallow and add milk 
‘slowly into large heavy sauce pan (allowance for boiling). Heat to boiling 
point - stirring constantly. Boil 6 minutes stirring often. Test for soft 


ball. Turn out into a large bake pan. Can soon cut to size of pieces de- 


sired. 
FLUFFING FROSTING 
1-2/3 cups sugar 1/4 tsp. salt 
1/2 cup hot water 4 egg whites 
1/4 tsp. cream of tartar 1 tsp. vanilla extract 


Combine sugar, water, cream of tartar and salt in saucepan. Cook to 260 F. or 
until a small amount of mixture forms a hard ballin cold water (boil about 5 
min). Place egg white in mixing bowl and beat at high speed until stiff but not 
dry. Add vanilla and then gradually sugar syrup while beating at high speed 
until it form's ‘stiff peaks (about 5 min.). Very good! Never hardenss; recipe 
can be halved. Doris Chalmers Clark - 1946 
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GINGER TEA 


1 tbsp. molasses 1/2 cup boiling water 


1/2 tsp. dry ginger 1/2 cup milk 


Mix molasses and ginger. Add water or milk. Boil 1 minute and serve. 
Emily H. Sheldon - 1907 
Diet kitchen class 1907 - 


Miss Morse, teacher 


WELSH RAREBIT WITH BACON AND OLIVES 


1 tbsp. butter 1/4 tsp. mustard 


1 tsp. cornstarch 1/4 tsp. salt 
1/2 cup thin cream few grains cayenne 
1/2 lb. young American cheese 1/4 cup quartered olives 


Melt butter, add cornstarch and stir until well mixed. Add cream and stir 
and cook 2 minutes. Add cheese, cut in small pieces, mustard, salt, and 
cayenne. Stir until cheese is melted. Add olives and serve on toast gar- 


nished with a rasher of crisp bacon. 


GOLDEN FRENCH TOAST 


2 eggs, slightly beaten 4 tbsp. butter or margarine 
1/2 cup orange juice 6 slices bread 
1/4 cup honey 


Combine eggs, honey, and orange juice in shallow pan. Melt butter in skil- 
let over low heat. Dip bread in egg mixture. Brown on both sides. Serves 


3. Cooking time - 4 minutes. 


HOT CHEESE PUFFS 


2 egg whites beaten stiff 1/4 tsp. paprika (to taste) 
1/2 tsp. baking powder 1/2 cup grated sharp cheese 
1/2 tsp. salt (or to taste) 1-1/2’’ rounds of prepared 


toast beds 


Beat in the egg whites, the baking powder, salt, and paprika. Fold in grated 


cheese. Heap on the toast beds. Broil 5 minutes or until golden brown. 
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CHEESE CUSTARD 


4 oz. sharp cheddar cheese 1/4 tsp. ‘salt 
1/8 tsp. French prepared mustard few grains of pepper 
1/2 cup milk l egg slightly beaten 


‘Cut up cheese and melt in top of double boiler. Then add mustard and blend 
well. Add milk, salt, and pepper. Then fold in egg. Cook over low heat 
without stirring. Takes about 1/2 hour. Should be a thick custard when 


ready for serving. 
Hazel Whitmarsh - 1924 


CHEESE DIVAN 


2 tbsp. butter 3 tbsp. flour 

1 tsp. paprika 3/4 tsp. salt 

1 cup milk 1/8 tsp. pepper 

2 cans cream mushroom soup : 1/2 lb. process American cheese 
bleu cheese - ‘size of egg sherry (optional) 


Melt butter; blend in flour and ‘seasonings. Stir in milk. Cook over low heat 
until smooth. Add soup and cheese. Stir until smooth. Use over tuna, 
chicken, ham, turkey, cooked sea food like fillets or shrimp. Rice and 


broccoli are served well with it. 
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SCOTCH EGGS 


2/3 cup bread crumbs 1/4 tsp. salt 

1/2 cup milk 1/6 tsp. black pepper 
1/2 cup finely chopped cooked ham 1 egg, beaten 

1/2 cup finely chopped cooked chicken 6 hard boiled eggs 


Mix bread crumbs, milk, ham, chicken, salt, and pepper in saucepan over low 
heat. Add beaten egg. Blend well. Cover each hard boiled egg well with 
mixture. Fry in very hot fat until brown. Drain on paper. Cut lengthwise. 


Serve on French toast. 


CHEESE AND CRACKERS 


6 oz. bleu or Roquefort cheese 1 tbsp. chopped green pepper 
8 oz. cream cheese 1/2 to 3/4 cup walnut meats 
1 tbsp. minced pimento finely chopped 


Mix cheeses together. Add pimento and green pepper. Brown (or toast) wal- 
nut meats while cheese is chilling in refrigerator. Roll cheese into ball and 
roll in nut meats. I made this into roll (long like a yule log) for our Christ- 
mas Bazaar!! 

Ruth Stickney Straight - 1922 


HOT DIP 


lL lg. pkg. cream cheese pinch of garlic salt 
Worcestershire sauce - dash minced clams - with juice 
(1 jar) 


Heat cheese in double boiler until soft. Add Worcestershire sauce, garlic 
salt, and juice from clams. When hot, add minced clams and keep hot 
over flame. Serve with crackers or potato chips. 

Ruth Stickney Straight - 1922 
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TABLE OF WEIGHTS AND MEASURES 


60 drops of any thin liquid — 1 drachm, or 1 teaspoonful 
2 teaspoonfuls —1 dessert spoonful 
3 teaspoonfuls — 1 tablespoonful 
2 tablespoonfuls — 1 ounce 
4 tablespoonfuls — 14, cup 
8 tablespoonfuls —1 gill 
16 tablespoonfuls —1 cup 
4 gills—1 pint 
2 cupfuls —1 pint 
4 cupfuls —1 quart 
4 quarts—1 gallon 
4 cupfuls flour —1 pound 
2 cupfuls butter — 1 pound 
2 cupfuls granulated sugar — 1 pound 
214 cupfuls powdered sugar —1 pound 
1 dozen eggs should weigh — 114 pounds 


SIZE OF CANS 


No. 1 can holds 114 cups 
No. 2 can holds 2l4 cups 
No. 21% can holds 314 cups 
No. 8 can holds 4 cups 


No. 10 can holds 1 gallon or 1414 cups 
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